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Key to Symbols 
& This is a guide to each recipe’s pre- 
paration and cooking. 

eK Easy 

%*& Requires special care 

sxx Complicated 
® This is a guide to the cost of each 
dish and will, of course, vary according 
to region and season. 

® Inexpensive 

®@® _ Reasonable 

®O ® OExpensive 


M This is a guide to the preparation 
and cooking time required for each dish 
and will vary according to the skill of 
the individual cook. 

Ml Less than 1 hour 

i Between 1 hour and 24 hours 

M&M Over 24 hours 


American equivalents are shown in 
square brackets [ ]. 
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Next Week 


There are lots of tempting recipes for 
melt-in-the-mouth chocolate cakes,. 
and a step-by-step method for making 
delicious Choux Puffs. With your 
budget in mind, try the tasty dishes 
using chicken livers—or splash out on 
an exotic Chinese meal! Don’t miss 
this exciting issue. 
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Cheese Charlotte 
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This savoury charlotte makes a light and 
tasty supper dish, and is delicious garnished 
with crisply fried bacon and parsley. 
4 SERVINGS 
1 thick slice white bread, cut into 
cubes 
7 fl. oz. [§ cup] milk 
8 slices of white bread, crusts 
removed 
13 oz. [3 tablespoons] butter 
3 eggs, separated 
14 tablespoons flour 
8 oz. [2 cups] Cheddar cheese, 
grated 
x teaspoon salt 
§ teaspoon grated nutmeg 
4 fl. oz. single cream [4 cup light 
cream | 


Preheat the oven to moderate 350°F (Gas 
Mark 4, 180°C). 

Put the bread cubes in a shallow dish 
and sprinkle over half of the milk. In 
another dish, spread out the bread slices 
and sprinkle them with the remaining 
milk. Leave the cubes and slices to soak. 

In a large bowl, cream the butter with 
a wooden spoon and mix in the egg yolks, 


one at a time. Stir in the flour. Add the 
soaked bread cubes, cheese, salt and 
nutmeg. Blend weil and stir in the cream. 

In a medium-sized bowl, beat the egg 
whites with a wire whisk until they are 
stiff. Fold them into the cheese mixture. 

Line a greased straight-sided, flame- 
proof dish or casserole with the soaked 
bread slices. Pour the cheese mixture into 
the dish. Bake in the oven for 35 to 40 
minutes. Serve the Charlotte immediately. 


Cheese and Chive Spread 
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This quick and easy-to-make cream cheese 
spread is delicious served in baked potatoes 
or sandwiches, or an accompaniment to 
steak. It may also be served as a cocktail 
party dip with celery stalks. 
ABOUT 8 OUNCE [1 cup] SPREAD 
8 oz. cream cheese 
3 tablespoons chopped fresh chives 
2 tablespoons single [light] cream 
teaspoon salt 
teaspoon black pepper 
teaspoon cayenne 
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Combine all the ingredients together in 
a medium-sized mixing bowl and using a 


This savoury Cheese Charlotte, top- 
ped with crisply fried bacon, makes a 
light and tasty supper dish. 


wooden spoon mix them to a soft cream. 
Chill slightly before serving. 


Cheese and Ham Soufflé 
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A light but satisfying dish for a family 
supper, this Cheese and Ham Soufflé may 
be served with a green salad or buttered 
asparagus and crusty bread. 
4 SERVINGS 
4 oz. [4 cup] butter 
2 tablespoons fine dry white 
breadcrumbs 

3 oz. [2 cup] flour 
16 fl. oz. [2 cups] milk, scalded 

4 oz. [1 cup] Cheddar cheese, grated 

3 oz. cooked ham, finely chopped 

6 eggs, separated 

% teaspoon salt 
3 teaspoon paprika 
% teaspoon cayenne 
Preheat the oven to fairly hot 375°F (Gas 
Mark 5, 190°C). Place a double piece of 
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greaseproof or waxed paper around the 
outside of a 2-pint [5-cup] soufflé dish 
and tie with string. The paper should 
come 2-inches higher than the rim of the 
dish. Butter the paper and the dish with 
one-quarter of the butter, then dust 
lightly with the breadcrumbs, shaking 
out the excess. Set the dish aside. 

In a large saucepan, melt the remaining 
butter over moderate heat. With a 
wooden spoon, stir in the flour and cook, 
stirring constantly, for 1 minute. 

Remove the pan from the heat and 
gradually stir in the scalded milk. Add 
the cheese and ham to the mixture and 
stir until the cheese has melted. 

In a small mixing bowl, lightly beat the 
egg yolks with a fork. Add about one- 
quarter of the hot cheese mixture to the 
egg yolks and stir well until the in- 
gredients are blended. 

Slowly return the egg yolks mixture to 
the saucepan, stirring constantly. Season 
the mixture with the salt, paprika and 
cayenne. Set the pan aside to allow the 
mixture to cool slightly. 

In a medium-sized mixing bowl, beat 
the egg whites with a wire whisk or rotary 
beater until they form stiff peaks. 

With a metal spoon, gently fold the 
egg whites into the cooled cheese and ham 
mixture. 

Pour the mixture into the soufflé dish. 
Place the dish in the oven and bake for 
35 minutes, or until the top is puffed up 
and lightly browned. 

Remove the soufflé from the oven. 
Remove the paper collar and serve. 


Cheese Logs 
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These savoury Cheese Logs, served piping 
hot, are ideal to serve with pre-dinner 
drinks. 
8 LOGS 
8 thin slices white bread, crusts 
removed 
8 thin slices Gruyere or Cheddar 
cheese 
3-4 teaspoons anchovy paste or 
prepared mustard 
2 oz. [4 cup] butter, melted 


Preheat the grill [broiler] to medium. 

On each slice of bread place a slice of 
cheese, which should not quite cover the 
bread. Spread a little anchovy paste or 
mustard over each siice of cheese. Roll 
up the bread and fasten with wooden 
cocktail sticks. Using a pastry brush, 
coat the ends and cover the outside of 
each log with melted butter. Toast the 
rolls until golden brown on all sides. 
Serve at once. 
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Cheese and Onion Pie 
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This economical pie can be served as an 
hors @oeuvre, or as a light luncheon or 
supper dish with a tossed, mixed salad. 
4 SERVINGS 
8 oz. [2 cups] flour 
1 teaspoon salt 
2 oz. [4 cup] plus 14 oz. 
[3 tablespoons] butter 
2 oz. [4 cup] vegetable fat 
2 tablespoons iced water 
3 medium-sized onions, finely 
chopped 
2 garlic cloves, crushed 
8 oz. [2 cups] Cheddar cheese, grated 
1 egg, lightly beaten 
3 teaspoon white pepper 


Make the pastry by sifting the flour and 
half the salt into a medium-sized mixing 
bowl. Put in 2 ounces [4 cup] of the butter 
and the vegetable fat and cut it into small 
pieces with a table knife. With your 
fingertips, rub the fat into the flour until 
the mixture resembles fine breadcrumbs. 
Add 2 tablespoons of iced water and. 
using the knife, mix it into the flow 
mixture. With your hands, mix until a 
smooth dough is formed. Add more 
water if the dough is too dry. Form the 
dough into a ball and wrap it in grease- 
proof or waxed paper. Chill the dough in 
the refrigerator for 20 minutes. 

Preheat the oven to fairly hot 400°F 
(Gas Mark 6, 200°C). Grease a medium- 
sized pie dish with 1 tablespoon of the 
butter and set it aside. 

In a frying-pan, melt the remaining 2 
tablespoons of butter over moderate heat. 
Add the chopped onions and garlic, 
reduce the heat to low and cook the 
mixture gently for about 10 minutes, 
stirring occasionally and taking care not 
to let the onions brown. When the onions 
are soft and translucent, remove the pan 
from the heat. 

In a medium-sized mixing bowl, com- 
bine the onion mixture with the grated 
cheese. Add most of the beaten egg (keep 
a little to glaze the pie crust), remaining 
salt and the pepper and, with a fork, beat 
to blend well. Set aside. 

Divide the dough ball into two 
portions, one slightly larger than the 
other. On a lightly floured surface, roll 
out the larger portion of dough until it is 
quite thin and is large enough to overlap 
the sides of the pie dish. Line the pie 
dish, and trim off the excess dough with 
a knife. Spoon the cheese-and-onion 
mixture into the dish, spreading it evenly 
over the bottom. 

Roll out the other portion of dough on 
the floured board to a circle slightly 


larger than the pie dish. Place the circle 
of dough on top of the filling. Fold under 
the overhanging dough and press the 
edges together with your fingertips. With 
a pastry brush, coat the surface with the 
remaining beaten egg. Bake in the centre 
of the oven for about 35 minutes, or until 
the pastry is deep golden. Serve either 
hot or cold. 


Cheese Soufflé 


ne O 


A perfect soufflé is generally considered to 
be a tricky, temperamental dish to make, 
but this recipe for Cheese Soufflé is very 
easy to prepare. It is advisable to serve the 


For Cheese Soufflé, stir the flour into 
the butter, to make a roux. 


Remove the pan from the heat and 
beat the egg yolks into the hot sauce. 


Gently, but quickly, fold the beaten 
egg whites into the cooled sauce. 


soufflé as soon as it is cooked, otherwise it 
will sink. Serve it with a crisp green salad, 
or a green vegetable such as courgettes 
[zucchini], and French bread. 
6-8 SERVINGS 
2 oz. [} cup] plus 1 tablespoon butter 
5 oz. [13 cups] cheese, coarsely grated 
(preferably a mixture of Gruyére 
and Parmesan) 
4 tablespoons flour 
10 fl. oz. [14 cups] milk, scalded 
1 teaspoon salt 
4 teaspoon white pepper 
g teaspoon ground mace 
teaspoon paprika 
egg yolks 
6 egg whites 
4 teaspoon cream of tartar 
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Preheat the oven to moderate 350°F (Gas 
Mark 4, 180°C). 

With the tablespoon of butter, grease 
a 23-pint [64-cup] soufflé dish. Sprinkle 
4 tablespoons of the grated cheese around 
the inside of the dish and, with a table 
knife, press it on to the bottom and sides. 
Set the soufflé dish aside. 

In a large saucepan, melt the remaining 
butter over moderate heat. With a wooden 
spoon, stir the flour into the butter and 
cook, stirring constantly, for 1 minute. 
Do not let this roux brown. 

Remove the pan from the heat. Grad- 
ually add the milk, stirring constantly. 

Return the pan to the heat and cook the 
mixture, stirring constantly, for 1 minute, 
or until it is thick and smooth. 
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Remove the pan from the heat and add 
3 teaspoon salt, the pepper, mace and 
paprika. Beat the egg yolks, a little at a 
time, into the hot sauce. Set the pan 
aside to allow the egg yolk mixture to 
cool slightly. 

In a mixing bowl, beat the egg whites 
with a rotary beater or wire whisk until 
they are foamy. Add the remaining salt 
and the cream of tartar. Continue beating 
until the egg whites form stiff peaks. 

Stir the remaining cheese into the hot 
sauce. When the cheese is thoroughly 
mixed in, spoon the egg whites on top of 
the sauce and gently, but quickly, fold 
them in with a metal spoon. 

Spoon the mixture into the prepared 
soufflé dish. With a table knife, carefully 
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mark a deep circle in the centre of the 
souffié. 

Place the soufflé in the centre of the 
oven and bake for 40 to 45 minutes, or 
until it is lightly browned on top and it 
has risen 4 inch above the top of the 
dish. 

Remove the souffié dish from the oven 
and serve at once. 


Cheese Soup 
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This unusual and warming winter soup 1s 
especially good with hot crusty bread and 
lots of butter. 
4 SERVINGS 
2 oz. [+ cup] butter 
2 medium-sized onions, chopped 
2 tablespoons flour 
4 fl. oz. [4 cup] chicken stock 
14 pints [33 cups] milk 
12 oz. [3 cups] Cheddar cheese, 
grated 
3 oz. [? cup] Gruyére cheese, grated 
4 teaspoon prepared mustard 
4 teaspoon salt 
4 teaspoon black pepper 
14 teaspoons paprika 
1 teaspoon Worcestershire sauce 


In a large heavy saucepan, melt the butter 
over moderate heat. When the foam 
subsides, add the onion and cook for 6 to 
8 minutes or until they are golden. Stir 
in the flour and cook, stirring, for 2 to 3 
minutes. Remove the pan from the heat 
and gradually stir in the stock. When the 
mixture is smooth and blended, stir in 
the milk. 

Add the cheese and the mustard. 
Return the pan to low heat. Cook, stir- 
ring, until the cheese melts. Do not allow 
the soup to reach boiling point. Remove 
the pan from the heat. Season with salt, 
pepper and paprika. The amount of 
seasoning depends on the strength of 
the cheese, and it is advisable to taste 
and season as the soup requires. Add the 
Worcestershire sauce and serve. 


Cheese Spread 
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This spread, for toasted sandwiches or 
biscuits, will keep for a week or more stored 
in a screw-top jar in the refrigerator. 

10 0z. SPREAD 

4 fl. oz. [4 cup] milk 

1 egg, lightly beaten 
teaspoon dry mustard 
teaspoon salt 
12 oz. [3 cups] Cheddar cheese, diced 

or grated 
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In a double saucepan or in a bowl placed 
over a pan of simmering water, scald the 
milk (bring it to just below boiling point). 
Add the egg, mustard, salt and cheese 
and cook over hot water for 15 minutes, 
stirring constantly. Remove the pan or 
bowl from the heat and allow the cheese 
mixture to cool. Use as required. 


Cheese Straws 
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These light savoury biscuits are especially 
popular served with apéritifs. 
ABOUT 30 STRAWS 
4 oz. [1 cup] flour 
4 teaspoon salt 
4 teaspoon cayenne pepper 
ye unsalted butter [3 cup sweet 
utter] cut into small pieces 
4 tablespoons finely grated 
Cheddar cheese 
1 egg yolk, lightly beaten 
1 tablespoon iced water 


In a medium-sized bowl, sift together the 
flour, salt and cayenne. Add the butter 
and rub it into the flour with your finger- 
tips until the mixture resembles fine 
breadcrumbs. Stir in the grated cheese. 

In a teacup, mix together the egg yolk 
and water. Add the liquid to the butter- 
and-flour mixture and, with a fork or 
spoon, mix well until a fairly stiff dough 
is formed. Roll the dough into a ball and 
wrap it in greaseproof or waxed paper. 
Place it in the refrigerator to chill for 1 
hour. 

Preheat the oven to ,fairly hot 400°F 
(Gas Mark 6, 200°C). 

On a lightly floured surface, roll out 
the chilled dough into a rectangle about 
4 inch thick. Cut the dough into strips 
about 2 inches long and } inch wide. 

Arrange the strips on an ungreased 
baking sheet and bake in the centre of the 
oven for about 15 minutes, or until the 
straws are very light brown in colour. 

Remove the baking sheet from the oven 
and allow the straws to cool before 
serving. 


Cheese Toasties 
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These tangy Cheese Toasties are the perfect 
& ending to a meal. Alternatively, the toast 
may be cut into quarters and served as a 
hot appetizer. 
4 SERVINGS 
8 oz. [2 cups] Cheddar cheese, grated 
2 tablespoons beer 
1 teaspoon prepared mustard 
4 teaspoon black pepper 


2 tablespoons chutney 

4 slices hot toast, with crusts 
removed 

+ teaspoon paprika 


In a medium-sized saucepan, melt the 
cheese with the beer over low heat, 
stirring continuously with a wooden 
spoon. As soon as the cheese has melted 
and the mixture is thick and creamy, stir 
in the mustard, pepper and chutney. 
Continue to cook for 3 to 4 minutes more. 

Remove the pan from the heat and 
spread the mixture on the toast. Sprinkle 
each slice with paprika. Serve piping hot. 


Cheesecake \ 
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This popular sweet-sour confection probably 
originated in Greece and is now world 
famous. There are hundreds of variations, 
but the basic ingredients are similar, 
cottage, curd or cream cheese, eggs and a 
thickening such as flour, cornflour [corn- 
starch], semolina or ground nuts. Extra 
ingredients are added for flavour; fresh or 
dried fruits, essences and spices being the 
most usual. Cheesecake generally has a 
pastry or biscuit [cookie] crust as a base 
and some recipes require baking and others 
just chilled in the refrigerator. 

Cheesecake is eaten more in the United 
States than any other country and lots of 
the recipes come from the many people from 
other countries who settled there. A well 
known Italian cheesecake 1s Crostata di 
Ricotta — rich and creamy with ricotta 
cheese, Kasekuchen from Germany has a 
lemon and nut flavoured filling in a crisp 
cinnamon base and in Britain the little 
Maids of Honour have a creamy cheese 
filling. This cheesecake is easy to make, it 1s 
rich and makes an excellent dessert. 

LZ ONE 9-INCH CAKE 
30z. [% cup] plus 1 teaspoon butter, 
melted 
6 oz. digestive biscuits [3 cups 
graham crackers] crushed 
2 tablespoons sugar 
FILLING 


14 Ib. full fat cream cheeses 


3 oz. [2 cup] castor sugar 

3 eggs, separated 

1 teaspoon grated lemon rind 

1 tablespoon cornflour [cornstarch] 
mixed with 2 tablespoons lemon 
juice 

2 oz. [§ cup] currants 

14 oz. [4 cup] glacé cherries, chopped 


Rich and luscious, this Cheesecake is 
sure to become a favourite with your 
family, and guests as well. 
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5 fl. oz. [3 cup] sour cream 
2 teaspoons castor sugar 
} teaspoon vanilla essence 


Preheat the oven to moderate 350°F (Gas 
Mark 4, 180°C). 

With the teaspoon of butter grease a 
9-inch loose-bottomed cake tin. Set it 
aside. 

In a medium-sized mixing bowl com- 
bine the crushed digestive biscuits 
[graham crackers], sugar and remaining 
butter with a wooden spoon. Spoon the 
mixture into the cake tin and press it 
firmly, covering the bottom of the tin. 

In a large mixing bowl, combine the 
cream cheese and sugar with a wooden 
spoon. Add the egg yolks and beat the 
mixture until it is smooth. Stir in the 
lemon rind, cornflour and lemon juice, 
currants and glacé cherries. 

In another large mixing bowl, beat the 
egg whites with a wire whisk or rotary 
beater until they are stiff. 

With a metal spoon, fold the egg whites 


into the cheese mixture. 

Spoon the mixture into the prepared 
tin. Bake in the centre of the oven for 30 
minutes or until the centre is firm when 
pressed with a finger-tip. 

In a mixing bowl, combine the sour 
cream, castor sugar and vanilla essence 
and beat well with a wooden spoon. 

Remove the tin from the oven and, 
using a palette knife, spread the sour 
cream mixture over the top of the cake. 
Return the cake to the oven and bake for 
a further 5 minutes. 

Remove the tin from the oven and set 
aside to cool. When cool remove the cake 
from the tin and chill it in the refrigerator 
before serving. 


Chelsea Buns 
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A traditional British recipe, Chelsea Buns 
are delicious when eaten slightly warm. 
They can be split and spread with butter. 
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10-12 BUNS 
5 oz. [§ cup] plus 1 teaspoon butter 
3 oz. fresh yeast 
4 oz. [$ cup] plus 4 teaspoons sugar 
1 tablespoon lukewarm water 
43 fl. oz. [4 cup] milk 
1 Ib. [4 cups] flour, warmed 
1 teaspoon salt 
2 eggs, lightly beaten 
2 tablespoons melted butter 
5 oz. [1 cup] mixed currants and 
sultanas [raisins] 
1 teaspoon mixed spice or ground 
allspice 


With the 1 teaspoon of butter, grease a 
large baking sheet and set aside. 
Crumble the. yeast into a medium- 
sized mixing bowl and add 1 teaspoon of 
the sugar, mixing with a kitchen fork. 
Add the water and cream the mixture 
until it forms a smooth paste. Set the 
bowl aside in a warm draught-free place 
for 15 to 20 minutes, or until the. yeast 
has risen and is puffed up and frothy. 
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Pour the milk into a small saucepan 
and place it over moderately high heat 
to scald (bring to just under boiling 
point). Reduce the heat to low and add the 
remaining butter to the milk. When the 
butter has melted, remove the pan from 
the heat. Set it aside to allow the milk- 
and-butter mixture to cool to lukewarm. 

Sift the flour, salt and 2 ounces [4 cup] 
of the sugar into a warmed, large mixing 
bowl. Make a well in the centre of the 
flour mixture and pour in the yeast, 
milk-and-butter mixture and the eggs. 
Using your fingers or a spoon, gradually 
draw the flour into the liquids. Continue 
mixing until all the flour is incorporated 
and the dough comes away from the sides 
of the bowl. 

Turn the dough out on to a lightly 
floured surface and knead it for about 5 
minutes, or until the dough is elastic and 
smooth. 

Rinse, thoroughly dry and lightly 
grease the large mixing bowl. Shape the 
dough into a ball and return it to the 
bowl. Dust the top of the dough with a 
little flour and cover the bowl with a 
clean, damp cloth. 

Put the bowl in a warm draught-free 
place for 1 to 14 hours, or until the dough 
has risen and has almost doubled in bulk. 

Turn the dough out of the bowl on to 
a floured surface and knead it vigorously 
for about 4 minutes. With a rolling pin, 
roll out the dough into a square. Brush 
the dough with the melted butter. 
Sprinkle 2 ounces [4 cup] of the sugar, 
the currants and sultanas [raisins] and the 
mixed spice on to the dough and roll it up 
like a Swiss [jelly] roll. 

Preheat the oven to fairly hot 375°F 
(Gas Mark 5, 190°C). 

With a sharp knife, cut the rolled-up 
dough into 14-inch thick slices. Place the 
slices close together, but not touching, 
on the greased baking sheet and put the 
sheet in a warm draught-free place for 20 
minutes. 

At the end of this rising (proving), the 
buns should have risen enough so that 
they are touching. Sprinkle them with 
the remaining 3 teaspoons of sugar and 
bake them in the oven for 30 to 35 
minutes, or until they are golden brown. 

Remove the baking sheet from the 
oven and allow the buns to cool slightly 
before breaking them apart. 


Cherry 

The cherry is a small round stone-fruit 

found in innumerable varieties, of which 

there are two main types — sweet and sour. 
The best-known varieties of the sweet 

cherries are Geans, Hearts and Dukes. 

Geans are soft and sweet, and either 
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black or red in colour. Hearts are known 
according to the colour of their skins: 
white hearts, black hearts, etc. Duke 
cherries are hybrids of sweet and sour, 
and are sometimes called May Queen in 
Britain and the United States. Sweet 
cherries may be eaten raw by themselves 
or in fruit salads, or may be made into 
jams, pie fillings, syrups and puddings. 
They may be preserved in spirits or by 
drying, crystallizing or freezing. 

Of the sour cherries, Amarelles are 
pale red, with colourless juice, sharp but 
not acid in taste, and may be eaten as 
dessert fruit. Morellos are either black or 
red, and always bitterly acid. They are 
used in cooking. The Damasca is a very 
small bitter cherry, from which the 
liqueur Maraschino is made. 

Glacé [candied] cherries are used in the 
making of cakes, puddings, biscuits 
[cookies], sweets and so on, both as an 
ingredient and as a decoration. Cherries 
which have been pitted, cooked in sugar 
syrup and flavoured with Maraschino 
may be used as a cocktail garnish or as an 
ingredient in cakes, biscuits [cookies], etc. 


Cherry Brandy 

A fruit liqueur, rather than a brandy in 
the true sense, cherry brandy is distilled 
from cherries and their stones. The oil 
given off by the crushed stones during 
fermentation gives the liqueur its dis- 
tinctive bitter-sweet vaguely almond 
flavour. 

Cherry Heering, a Danish liqueur 
manufactured by the Heering family for 
over 150 years, is one of the most popular 
types of cherry brandy. Kirsch, or 
kirschwasser, always white in colour, is 
also made from cherries. 


Cherry Compdéte 
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Cherry Compéte may be served either as a 
dessert with cream, or as an accompaniment 
to cold ham, chicken or duck. It should be 
served very cold. 
6 SERVINGS 
14 oz. canned unsweetened, stoned 
cherries 
3 tablespoons sugar 
3 teaspoon finely grated orange 
rind 
1 tablespoon unsweetened orange 
juice 
1 tablespoon redcurrant jelly 


Drain the cherries and set them aside, 
reserving 8 fluid ounces [1 cup] of the 
fruit syrup. 

In a medium-sized pan, heat the 


cherry syrup with the sugar, orange rind 
and orange juice over moderate heat, 
stirring constantly to dissolve the sugar. 
Bring the liquid to the boil. Add the 
cherries, reduce the heat to very low and 
simmer the mixture for 5 minutes. 
Remove the pan from the heat and stir 
in the redcurrant jelly. 

Place the cherry compéte in a serving 
bowl and chill for at least 1 hour before 
serving. 


Cherry Jam 
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Cherries contain very little acid and pectin 
and, consequently, cherry jam is considered 
difficult to make successfully. Duke cherries 
have been found to be the best kind for 
jam-making, but Morello cherries and 
other acid varieties are also very good. 
Black cherries make a very sweet jam and 
are better for bottling or freezing. If you 
use Morello cherries, halve the quantity of 
lemon juice. Whatever kind of cherries you 
are using, they should always be fresh, firm 
and slightly under-ripe. 
ABOUT 12 LB. JAM 
10 Ib. stoned cherries (about 11 Ib. 
before stoning), stones reserved 
juice of 5 lemons 
7 lb. sugar 


In a large preserving pan put the cherries 
and lemon juice. Put the cherry stones in 
a cheesecloth bag and add it to the pan. 

Place the pan over low heat, bring to 
the boil and simmer for 30 minutes, or 
until the cherries are tender. With tongs, 
remove the bag of stones from the pan 
and discard it. 

Add the sugar to the pan and stir, over 
low heat, until it has dissolved. Increase 
the heat to moderate, bring to the boil and 
cook briskly until the mixture sets. To 
test if the jam is set remove the pan from 
the heat, take a teaspoonful of jam from 
the pan and place it on a cold saucer. 
When it is cool, push the jam with your 
finger. If it wrinkles, setting point has 
been reached. If not, return the pan to 
the heat and continue cooking. 

With a slotted spoon dipped in boiling 
water and dried, quickly remove the scum 
from the surface of the jam. Allow the 
jam to cool in the pan until a thin skin 
forms on the surface. Stir the jam gently 
and pour it into clean, dry, warm jars. 
Fill the jars to the top to allow for shrink- 
age. Press a circle of waxed paper on to 
the surface of the jam in each jar. Cover 
with jam covers and secure with rubber 
bands. 

Label the jars and place them in a cool, 
dry, dark place until ready to use. 
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Cherries Jubilee 
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A colourful, flamboyant dessert that takes 
only a few minutes to prepare, Cherries 
Jubilee makes a splendid end to any dinner 
party. It is traditionally served with 
vanilla ice-cream. 
6 SERVINGS 
14 oz. canned unsweetened, stoned 
black cherries 

4 teaspoon ground cinnamon 

1 tablespoon castor sugar 

2 teaspoons arrowroot 

2 fl. oz. [+ cup] Cognac 


Drain the cherries and set them aside, 
reserving approximately 8 fluid ounces 
[1 cup] of the fruit syrup. 

In a medium-sized saucepan, heat the 
reserved cherry syrup with the cinnamon, 
sugar and arrowroot over very low heat, 
stirring constantly with a wooden spoon. 
Cook for 3 to 4 minutes, or until all the 
ingredients have blended well and the 
juice is just warm. Add the cherries to the 
mixture and heat gently for another 1 to 
2 minutes. Pour the cherries and juice 
into a serving bowl or chafing dish and 
set aside. 

In a small saucepan, warm the Cognac 
over very low heat. Pour the Cognac over 
the cherries and ignite it. Serve as soon 
as the flames have died away. 


Cherry Pie 
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This juicy Cherry Pie may be served as a 
dessert with fresh cream or a light custard 
sauce or as a very special coffee-time treat. 
6 SERVINGS 

8 oz. [2 cups] flour 

4 teaspoon salt 

4 teaspoons castor sugar 

2 oz. [{ cup] plus 1 tablespoon 

butter 

2 oz. [4 cup] vegetable fat 

2 egg yolks 

2 tablespoons iced water 

2 lb. canned stoned cherries 

3 tablespoons granulated sugar 

4 teaspoon vanilla essence 

1 tablespoon cornflour [cornstarch] 

1 egg white, lightly beaten 


Sift the flour and salt into a medium-sized 
mixing bowl. Add the castor sugar and 
stir to mix. Using a knife, cut 2 ounces 
[4 cup] of the butter and the vegetable fat 


Black cherries flavoured with Cognac 
and cinnamon, Cherries Jubilee makes 
a luscious end to a superb dinner. 
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into the flour. Using your fingertips, rub 
the fat into the flour until the mixture 
resembles fine breadcrumbs. Make a well 
in the centre of the mixture and add the 
egg yolks mixed with 1 tablespoon of iced 
water. With the knife, mix the flour 
mixture with the egg yolks, then use your 
hands to mix the ingredients until a 
smooth dough is formed. Add more iced 
water if the pastry is too dry. Pat the 
pastry into a ball, wrap it in greaseproof 
or waxed paper and refrigerate for 15 
minutes. 

Preheat the oven to fairly hot 375°F 
(Gas Mark 5, 190°C). Grease a medium- 
sized pie dish with the remaining butter 
and set it aside. 

Drain the cherries, reserving 6 fluid 
ounces [# cup] of the fruit syrup, and set 
them aside. In a medium-sized saucepan, 
heat the cherry syrup with the granulated 
sugar and vanilla essence over moderate 
heat until the mixture comes to the boil. 
Add the cherries and cook for 1 to 2 
minutes longer, or until the cherries are 
heated through. Remove the pan from the 
heat and stir in the cornflour [cornstarch]. 
Mix gently until the cornflour [corn- 
starch] has completely dissolved and the 
liquid has thickened. Set the pan aside in 
a cool place. 

Remove the dough from the refrigerator 
and divide it in two, one piece slightly 
larger than the other. On a lightly floured 
surface, roll out the larger piece of dough 
until it is quite thin. Line the pie dish 
with this dough. Spoon in the cherry 
filling, spreading it out evenly in the dish. 

Roll out the remaining dough on the 
floured surface to a circle slightly larger 
than the pie dish. Place this dough over 
the cherry filling, folding under the over- 
hanging dough and pressing the edges of 
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A filling and nourishing dessert for a 
winter’s meal, Cherry Tapioca is 
quick, easy and economical. 


the dough together with your fingertips. 
Make two or three slits in the pastry lid. 
With a pastry brush, lightly brush the egg 
white over the pastry. Bake in the centre 
of the oven for about 40 minutes, or until 
the pastry is deep golden brown. Serve 
either hot or cold. 


Cherry Salad 
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This light and special tasting Cherry Salad 
particularly complements rich game dishes 
or roasts. 
6 SERVINGS 
1 lb. sweet black cherries, halved 
and stoned 
3 tablespoons blanched, slivered 
almonds 
4 tablespoons sour cream 
3 teaspoons white wine vinegar 
1 teaspoon lemon juice 
2 teaspoons sugar 
1 teaspoon salt 
4 teaspoon white pepper 


Ina salad bowl, mix together the cherries 
and almonds. Set aside. 

In a small bowl, mix the sour cream, 
vinegar, lemon juice, sugar, salt and 
pepper together, beating briskly with a 
fork or small wooden spoon until the 
ingredients are thoroughly blended. 

Add the sour cream dressing to the 
cherry and almond mixture, toss well to 
coat and chill in the refrigerator until 
ready to serve. 


Cherry Soup 
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Cold fruit soups are relatively unknown in 
English-speaking countries but they make a 
refreshing and unusual start to a meal. In 
the summer especially, they are much lighter 
and easier to digest than cooked hors 
d’ oeuvre or hot soup. 
4 SERVINGS 
1 lb. canned stoned Morello 
cherries 

8 fl. oz. [1 cup] red wine 

1 cinnamon stick 

1 teaspoon grated lemon rind 

4 teaspoon lemon juice 

1 tablespoon cornflour [cornstarch] 

2 tablespoons water 

2 tablespoons sugar 

2 tablespoons sour cream 


Drain the cherries, reserve the syrup, and 
set them aside. 

In a large saucepan, heat the cherry 
syrup, red wine, cinnamon stick, lemon 
rind and lemon juice together over mod- 
erate heat until the mixture comes to the 
boil. Add the cherries, reduce the heat to 
very low and cook for 15 minutes. Remove 
the pan from the heat and remove and 
discard the cinnamon stick. 

In a teacup, mix the cornflour [corn- 
starch] and water to a paste. Add this 
paste to the cherry mixture and stir with 
a wooden spoon to blend the ingredients 
well. Stir in the sugar. 

Pour the cherry mixture into a deep 
serving bowl and place it in the refrig- 
erator to chill for 1 hour. The soup should 
be served very cold. Just before serving, 
spoon the sour cream over the top of the 
soup. 


Cherry Tapioca 
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A filling and nourishing dessert for a 
winter’s meal, Cherry Tapioca is both 
economical and simple. It may be decorated 
with whipped cream or fresh cherries. 
4 SERVINGS 
14 oz. canned sweetened, stoned 
cherries, drained 
2 tablespoons brandy (optional) 
10 fl. oz. [14 cups] milk 
8 fl. oz. single cream [1 cup light 
cream] 
2 oz. [§ cup] tapioca 
teaspoon vanilla essence 
teaspoon grated lemon rind 
teaspoon grated nutmeg 


Rol Dol bole 


Place the cherries in a medium-sized 
baking dish and moisten them with the 
brandy if used. Set the dish aside. 


Preheat the oven to warm 325°F (Gas 
Mark 3, 170°C). 

In a medium-sized saucepan, heat the 
milk and cream (bring to just under 
boiling point) over low heat. Add the 
tapioca, vanilla essence, lemon rind and 
nutmeg and, stirring constantly with a 
wooden spoon, simmer the mixture for 3 
to 4 minutes, or until it thickens. 

Pour the tapioca mixture over the 
cherries. Bake in the oven for 45 minutes, 
or until the tapioca is brown on top. 
Remove the dish from the oven and let it 
stand for 5 minutes before serving. 


Chervil 

Chervil is often used in French and Italian 
cooking but is relatively unknown in 
Britain and the United States. In appear- 
ance, it resembles parsley with its lacy 
leaves and very small flowers. It has a 
delicate taste, rather like aniseed. 

Chervil is best used in dishes requiring 
little cooking since it quickly loses its 
flavour, and it is therefore a popular 
garnish, chopped or whole, for salads, 
cheese or egg dishes. It is also used to 
season soups and sauces, and goes 
particularly well with beef. 


Chervil Avocado Salad 
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This is an unusual and refreshing accom- 
paniment to a hot main dish such as baked 
ham or roast leg of lamb. It may also be 
served as a light, summery first course. 

4 SERVINGS 

4 ripe avocados, peeled and stoned 

4 fl. oz. [4 cup] fresh lemon juice 

4 teaspoon salt 


4 teaspoon black pepper 
1 tablespoon chopped fresh chervil 


With a small, sharp knife, cut the avocados 
lengthways into thin slices and place them 
on a shallow glass dish. Cover them with 
lemon juice and season with salt and 
pepper. 

Cover the dish and marinate the 
avocado in the refrigerator for at least 
1 hour. 

Remove the dish from the refrigerator 
and, with a slotted spoon, transfer the 
avocado slices to a chilled serving dish, 
discarding the lemon juice. Sprinkle the 
avocado with the chervil and serve at 
once. 


Chervil and Leek Soup 
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This is a warm winter soup that 1s especially 
superb when served with crusty French 
bread. It is economical to make and easy 
to prepare. 
4 SERVINGS 
3 oz. [3 cup] butter 
3 large leeks, thoroughly washed 
and chopped 
1 medium-sized carrot, scraped 
and chopped 
3 medium-sized potatoes, peeled 
and diced 
2 pints [5 cups] chicken stock 
1 teaspoon salt 
4 teaspoon black pepper 
1 bunch chervil, washed and finely 
chopped, or 2 tablespoons dried 
chervil 
4 fl. oz. single cream [} cup light 
cream] 


In a large saucepan, melt 2 ounces [4 cup] 
of butter over moderate heat. When the 
foam subsides, add the chopped leeks, 
carrot and potatoes. Fry the vegetables 
for 10 to 12 minutes, stirring occasionally 
to prevent them from sticking to the 
bottom of the pan. 

Pour in the stock. Add the salt, pepper 
and chervil to the pan and bring to the 
boil over high heat. Reduce the heat to 
low, cover and simmer the soup for 40 
minutes. 

Remove the pan from the heat and 
strain the soup into a bowl. Alternatively, 
purée the soup in a blender. 

Return the strained or puréed soup to 
the saucepan. Bring it to the boil over 
moderate heat and cook for 5 minutes. 
Add the cream and swirl the remaining 
butter into the mixture, stirring until it 
melts. 

Transfer the soup to a warmed tureen 
and serve immediately. 
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Cheshire Cheese 

The oldest English cheese, Cheshire is a 
hard, rather crumbly cheese, of which 
there are two varieties—white and red, 
the latter being the milder, and artificially 
coloured. Occasionally red Cheshire 
accidentally develops a system of blue 
veins which give it its much appreciated 
texture and flavour. This ‘blue’ Cheshire 
is rare and much sought-after. Cheshire, 
unlike Cheddar and Stilton is not success- 
fully copied. This is due to the excess 
salt in Cheshire soil and therefore the 
unusually saline composition of the milk. 


Chestnut 

The chestnut is the large brown nut of 
the castenea tree, the best known species 
being the sweet or Spanish chestnut and 
the Japanese chestnut. The American 
species, which once grew extensively in 
North America, was wiped out by a blight 
at the end of the nineteenth century. 
Chestnuts grown in Britain are small and 
hard to peel and therefore most of the 
chestnuts sold in the shops are imported 
from either France or Italy. They are in 
season during the winter months. 

Sweet and floury when cooked, chest- 
nuts are used boiled, puréed or roasted in 
soups and sauces, for stuffings and 
garnishings and as a sweet in cake fillings, 
puddings and ices. When steeped and 
cooked in syrup, they are called marrons 
glacés, an expensive delicacy. 

To remove the shells from chestnuts, 
make a small slit in the hard skin at the 
pointed end of the nut with a sharp knife. 
Put the chestnuts into a saucepan and 
cover with cold water. Put the pan over 
high heat and bring the water to the boil. 
Boil the nuts for 2 minutes and remove 
the pan from the heat. With a slotted 
spoon take out the nuts, two at a time, and 
peel them, removing the inner skins as 
well while they are still warm. If they 
become cool and difficult to peel, bring 
the water to the boil again but do not let 
it continue boiling. When all the chestnuts 
are peeled, put them back in the saucepan, 
cover them with fresh water and simmer 
gently over low heat for about 45 to 60 
minutes or until they are tender. 

Another way to peel chestnuts is to put 
them in an ovenproof dish with a little 
water after they have been slit and to bake 
them in the oven preheated to a hot 425°F 
(Gas Mark 7, 220°C) for 8 minutes. Peel 
and cook them as above. 

Drain the chestnuts and serve them 
immediately. If you wish to glaze the 
chestnuts, reserve the cooking liquid. To 
glaze 1 pound of boiled chestnuts, in a 
small bowl, blend 6 fluid ounces [3 cup] 
of the cooking liquid with 14 tablespoons 
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of arrowroot until the mixture is smooth. 

Pour the mixture into a large, deep 
frying-pan and bring it to simmering 
point over moderate heat. Simmer the 
mixture for 2 minutes, stirring constantly. 

Add the chestnuts to the pan. Stir and 
cook the chestnuts for 3 to 4 minutes or 
until they are thoroughly heated. Add 
more of the cooking liquid if the glazing 
mixture is too thick. 

Remove the pan from the heat and stir 
2 tablespoons of butter into the chestnuts. 
Stir the chestnuts until the butter has 
melted. Turn the chestnuts into a warmed 
serving dish and serve at once. 

To roast chestnuts, slit the pointed ends 
and roast in front of an open fire, under a 
hot grill [broiler] or in the oven preheated 
to hot 400°F, (Gas Mark 6, 200°C) for 
about 20 minutes or until the shells split 
open and the chestnuts are deep brown. 


Chestnut Compdte 
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This 1s a rich dessert which may be served 
with whipped cream and sponge finger 
biscuits [cookies]. For a pleasant variation 
substitute a tablespoon of Maraschino 
liqueur for the vanilla essence, but add it 
after the chestnuts have been cooked. 

4 SERVINGS 

6 oz. [? cup] sugar 

1 pint [23 cups] water 

4 teaspoon vanilla essence 

1 1b. chestnuts, peeled 


In a medium-sized saucepan, dissolve the 
sugar in the water over moderate heat, 
stirring continuously with a metal spoon. 
Mix in the vanilla essence, increase the 
heat to high and boil the syrup for 5 
minutes. Add the chestnuts, cover the pan 
and reduce the heat to low. Simmer for 
45 to 60 minutes, or until the chestnuts 
are tender and the syrup thick. 

Remove the pan from the heat and 
when the chestnuts are cool pour them 
and the syrup into a glass serving dish. 

Place the dish in the refrigerator and 
chill well before serving. 


Chestnut Sauce 
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This sauce is the traditional accompaniment 
to roast turkey served at Christmas. 
1 PINT 

2 oz. [4 cup] butter 

1 small onion, finely chopped 

1 carrot, scraped and finely sliced 

3 fl. oz. [3 cup] sherry 

2 tablespoons flour 
12 fi. oz. [14 cups] chicken stock 
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bouquet garni, consisting of 4 

parsley sprigs, 1 thyme spray and 

1 bay leaf tied together 

teaspoon salt 

teaspoon freshly ground black 

pepper 

8 oz. chestnuts (weighed after 
peeling), boiled and chopped 
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In a medium-sized saucepan, melt three- 
quarters of the butter over moderate heat. 
Add the onion and carrot, reduce the heat 
to low and cook the vegetables for 8 
minutes, stirring occasionally. 

Add the sherry and simmer for 5 
minutes, or until it reduces a little in 
volume. Stir in the flour and cook gently 
for 5 minutes. Add the stock, bouquet 
garni, salt and pepper. Simmer gently for 
20 minutes. Add the chopped chestnuts 
and cook for 10 minutes more. 

Taste and add more salt and pepper if 
necessary. Remove and discard the 
bouquet garni. 

Rub the mixture through a strainer 
placed over a saucepan, or purée it in 
blender. Place the saucepan over low heat 
and cook the sauce, stirring constantly, 
for 2 to 3 minutes. Just before serving, 
stir in the remaining butter and serve 
immediately. 


Chestnut and Sausage 


Stuffing 
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This is the traditional stuffing for turkey. It 
1s simple to make and adds a delicious flavour 
to the bird. 
STUFFING FOR ONE 10-12 LB. TURKEY 

14 Ib. chestnuts, peeled 

1 pint [24 cups] beef stock 

1 celery stalk, chopped 

4 teaspoon salt 

4 teaspoon pepper 
2 tablespoons butter 
1 large onion, finely chopped 
8 oz. pork sausage meat 
3 oz. [14 cups] fresh white 

breadcrumbs 
2 eggs, lightly beaten 
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Put the chestnuts, stock, celery, salt and 
pepper in a medium-sized saucepan over 
moderate heat. Simmer for 1 hour, or 
until the chestnuts are tender and have 
absorbed all the stock. Transfer the chest- 
nuts and celery to a medium-sized mixing 


Chestnuts in syrup, Chestnut Com- 
péte makes a rich dessert, served with 
sponge fingers and whipped cream. 


bowl and allow to cool. Crumble the 
chestnuts into small pieces, or mash 
through a coarse strainer. 

In a small saucepan, melt the butter 
over moderate heat. Add the onion and 
sausage meat and cook for 8 minutes. 
Remove the pan from the heat and allow 
the sausage mixture to cool. Add the 
breadcrumbs and eggs to the chestnuts 
along with the onion and sausage meat 
and mix well with a spoon. 

Use the stuffing as required. 


Chestnut Soup 
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This thick and creamy soup, garnished with 
fried apple slices and parsley, makes a 
warming dish for winter. 
4 SERVINGS 
14 lb. chestnuts, peeled 
1 small onion, sliced 
1 carrot, scraped and sliced 
14 pints [33 cups] chicken stock 
3 teaspoon salt 
} teaspoon freshly ground black 
pepper 
1 teaspoon cornflour [cornstarch] 
mixed with 1 tablespoon milk 
2 tablespoons single [light] cream 
1 tablespoon butter 
1 cooking apple, peeled, cored and 
sliced 
1 tablespoon chopped parsley 


Place the chestnuts in a large saucepan 
with the onion, carrot, stock, salt and 
pepper. Cover the pan and simmer over 
low heat for 1 hour, or until the chestnuts 
are completely soft. 

Strain the chestnut mixture, mashing it 
through the strainer with a wooden spoon, 
and return it to the saucepan. Alternative- 
ly, purée the mixture in a food mill or 
blender. 

If the soup is too thin, add the cornflour 
[cornstarch] mixture and stir in well. Add 
the cream and reheat the soup slowly over 
low heat. 

To make the garnish, melt the butter in 
a medium-sized frying-pan over moderate 
heat. Add the apple slices and fry them 
until they are golden brown. Add them to 
the soup, and sprinkle the top with the 
parsley. 

Serve at once. 


Chianti 

Chianti, the best-known and most popular 
of the Italian wines, is produced in 
Tuscany, a region in Central Italy about 
100 miles to the north of Rome. Both red 
and white wines are produced, although 
only the red is, by law, now permitted to 


call itself Chianti. (The white is officially 
designated Toscano Bianco.) 

Chianti is robust and, like BEAUJOLAIS, 
should be drunk young. It is usually 
bottled in the well known straw flasks 
that seem to be popular for using as lamp 
bases afterwards. 

A great deal of Chianti is produced each 
year and the quality of the wine can there- 
fore vary quite widely. The best of it is 
called Chianti Classico and is produced 
in a legally defined area between the 
mediaeval cities of Florence and Siena. It 
is beautifully balanced and mellow to 
taste and, unlike most Chianti, ages well. 
Chianti Classico can be identified by its 
special black cockerel trade-mark. 


Chianti complements any of the slightly 
heavier, meaty pasta dishes and can be 
particularly recommended for lasagne and 
spaghetti alla carbonara. 


Chicken 

This is one of a group of poultry (others 
are duck, goose, guinea fowl.and turkey) 
that are domestic birds specially reared 
for the table. The very small chickens 
(poussins) weigh about 1 to 14 pounds 
and are usually 6 weeks old. 

Spring chickens are 3 months old and 
weigh between 2 to 24 pounds. The 
larger roasting chickens are up to one 
year old and weigh 3 to 4 pounds. 

Boiling fowl are larger, older birds 
which are tougher and therefore require 
longer, slower cooking, such as boiling 
or braising. 

Capons are castrated young cocks which 
have been specially fattened. Their flesh 
is white and delicate and they usually 
weigh from 6 to 10 pounds. 
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At one time chicken was expensive and 
considered a luxury dish, but now, with 
the introduction of broiler house reared 
birds, chickens are in greater supply and 
are an economical buy. 

Chickens are usually sold trussed, that 
is, ready for the oven. A good chicken has 
tender firm flesh and should have a plump 
breast. Many oven-ready chickens are 
frozen, in which case it is important that 
the bird is completely thawed before 
cooking. 

If you buy an untrussed bird, look for 
a really fresh one. The signs to look for 
are the same as for a trussed bird, but 
check that the feet are black or white 
(depending on the breed of bird). A yel- 
low colour is a give-away to an old tough 
one. 

Chicken may be cooked in a variety of 
ways—roasted, braised or casseroled, and 
small pieces are ideal for frying or grilling 
[broiling]. The giblets (excluding the 
liver) and bones make excellent chicken 
stock. If the stock is not required im- 
mediately, it can be frozen in a home 
freezer for future use. For this pour the 
cooled stock into plastic containers 
leaving a 4 inch space between the top of 
the stock and the lid. Cool the stock to 
room temperature, skim off the excess fat, 
then cover. 

Chicken livers are delicious served on 
their own either grilled [broiled] or fried, 
and also make superb paté, risotto or after 
dinner savouries. 


TRUSSING A CHICKEN 

A chicken is trussed so that it keeps its 
shape during cooking and is therefore 
easier to carve. 

The simplest way to truss a bird is with 
a skewer and a piece of string. Push the 
skewer right through the bird just below 
the thigh bone. Turn the bird on to its 
breast. Catch in the wing pinions with 
the string, pass the string under the ends 
of the skewer and cross it over the back. 
Turn the bird over, pass the string over 
the drumsticks and tie under the parson’s 
nose. 

To truss a chicken in the traditional 
way it is necessary to have a long trussing 
needle and strong fine string. 

1. Place the flap of skin neatly over the 
back of the neck and fold the pinions or 
ends of the wings backwards over the flap 
to hold it in position. 

2. Put the chicken on its back with the 
breast away from you. Press the legs well 
into the sides, as this raises and plumps 
the breast. Thread the needle and push it 
through the lower part of the carcass. 

3. Pass the string over one drumstick, 
through the tip of the breastbone and over 
the other drumstick. Tie firmly. 
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4. Re-thread the needle and thrust it 
through the carcass where the drumstick 
and the second joint meet and then out 
the other side. 

5. Turn the chicken over and push the 
needle through the wing, the neck flap on 
either side of the back bone, and then the 
other wing. Tie firmly. 


ROAST CHICKEN I 

Rub salt, pepper and 1 tablespoon of 
butter all over and inside a medium-sized 
chicken. Stuff it, if liked. Place it in a 
roasting tin in the oven preheated to hot 
425°F (Gas Mark 7, 220°C) for 15 
minutes. Reduce the temperature to 
moderate 350°F (Gas Mark 4, 180°C) 
and roast the chicken, basting every 10 
minutes with 2 tablespoons of melted 
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the other wing. Tie firmly. 
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Pusha threaded trussing needle through the lower part of the 
carcass. Pass the string over one drumstick, through the tip 
of the breastbone and over the other drumstick. Tie firmly. 


Turn the chicken over and push the needle through the 
wing, the neck flap on either side of the back bone, and then 


butter mixed with 1 tablespoon of 
vegetable oil, until it is tender. After the 
first 15 minutes of cooking, turn the bird 
on its side and, after a further 15 minutes, 
on its other side. When the chicken is 
cooked, remove it from the tin, cut and 
remove the trussing string and keep the 
chicken hot on a serving dish or board. 
Leave it for 5 minutes at room temper- 
ature before carving. 
Roasting Times: A 2-pound oven-ready 
chicken takes from 50 to 60 minutes to 
roast. Add between 10 and 15 minutes for 
every additional pound. 


ROAST CHICKEN II 

Rub salt and pepper all over a 34-pound 
chicken, inside and out. Place half an 
onion, a garlic clove, a parsley sprig, a bay 
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Then re-thread the needle and thrust it through the top of 
the carcass, above the wings, where the drumstick and the 
second joint meet and then out the other side. . 


Tie the string ends firmly together. Rub salt and pepper all 
over the skin of the chicken. It is now ready to be roasted, 
braised or casseroled. 


leaf and a thyme spray inside the bird. 
Truss the bird. Melt 4 ounces [$ cup] of 
butter in a shallow flameproof dish over 
moderate heat. Put the chicken into the 
melted butter and turn it so that it is well 
coated all over. Place it in the oven pre- 
heated to very hot 450°F (Gas Mark 8, 
230°C) and baste it with the butter in the 
dish every 7 minutes during the whole of 
the cooking time. Turn the bird on ts 
side after 20 minutes and on its other side 
after a further 15 minutes. A medium- 
sized bird of 34 pounds will take about 1 
to 14 hours. By this time the chicken will 
be golden brown. When the chicken is 
cooked, remove it from the dish, cut off 
the trussing string, place the chicken on a 
serving dish and keep it hot. Put the 
cooking dish over high heat. Add 4 fluid 


ounces [4 cup] of wine or stock to the 
cooking juices and bring it to the boil. 
Boil briskly for 1 minute, stirring con- 
stantly. Taste the sauce and add more 
salt and pepper if necessary. Strain the 
sauce into a sauceboat. 


BOILED CHICKEN 

Put the chicken into a pan with enough 
cold salted water to just cover the bird. 
Add a sliced onion and carrot and a 
bouquet garni. Place the pan over high 
heat and bring to the boil. Cover the pan, 
reduce the heat to very low and simmer 
gently until the chicken is tender, skim- 
ming occasionally. 

The chicken will take from 45 minutes 
to 14 hours to cook, depending on the size 
of the bird. These timings relate only to 
young birds, since older boiling fowls 
require at least 2 to 3 hours. To test the 
bird to see if it is cooked, pierce the thigh 
with a sharp knife. If the liquid that oozes 
out is clear, then the bird is cooked. 


Chicken Breasts en Papillote 
CHICKEN BREASTS COOKED IN A PARCEL 
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The chicken breasts in this recipe are 
covered with a creamy, spicy sauce, wrapped 
in envelopes of foil and then baked. They 
should be served still wrapped in the foil. 
Accompanied by spinach and rice, they 
make a delicious meal. 
3 SERVINGS 
6 chicken breasts, skinned and 
boned 
2 tablespoons lemon juice 
4 oz. [4 cup] butter 
2 tablespoons flour 
8 fl. oz. [1 cup] chicken stock 
4 fl. oz. [4 cup] dry white wine 
1 egg yolk, lightly beaten 
3 teaspoon salt 
4 teaspoon black pepper 
4 teaspoon cayenne 
; teaspoon grated nutmeg 
4 oz. mushrooms, wiped and finely 
chopped 
1 teaspoon chopped spring onions 
[scallions] 


Sprinkle the chicken breasts with the 
lemon juice and set them aside for 15 
minutes to absorb the flavour. 

In a medium-sized frying pan melt half 
the butter over moderate heat. When the 
foam subsides add the chicken breasts to 
the pan and cook for 8 minutes on each 
side, or until they are lightly browned. 
Remove the breasts from the heat and 
set aside. 

Preheat the oven to fairly hot 400°F 
(Gas Mark 6, 200°C). 


Cut 6 pieces of aluminium foil, each 
large enough to enclose a breast half. 
Grease the pieces of foil with half the 
remaining butter. 

Ina small saucepan, melt the rest of the 
butter over moderate heat. With a wooden 
spoon, stir in the flour and cook, stirring, 
for 1 minute. Remove the pan from the 
heat. 

Add the chicken stock gradually, stir- 
ring constantly. When all the stock has 
been absorbed, return the pan to the heat 
and, stirring continuously, bring the 
sauce to the boil. Remove the pan from 
the heat and gradually stir in the wine. 
When all the wine has been added, return 
the pan to the heat again and, stirring 
continuously, cook the sauce until it is 
thick. Beat 4 tablespoons of the hot sauce, 
a spoonful at a time, into the beaten egg 
yolk. 

Stir the egg mixture into the hot sauce. 
Place the pan over very low heat and con- 
tinue cooking and stirring until the sauce 
has thickened. Do not let it boil or it will 
curdle. 

Remove the pan from the heat and add 
the salt, pepper, cayenne, nutmeg, mush- 
rooms and spring onions [scallions]. 

Place half a chicken breast in the middle 
of each piece of foil and spoon the sauce 
over it. Bring together the edges of the 
foil and seal the parcel by folding the 
edges over. 

Arrange the parcels on a baking sheet 
and bake in the oven for 30 to 40 minutes, 
or until the chicken is very tender. Serve 
at once. 


Chicken Breasts with 
Tarragon 
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White wine, cream and tarragon are essen- 
tial ingredients in many famous French 
dishes. Here they combine to make a rich, 
creamy sauce served with succulent chicken 
breasts. This dish may be accompanied by 
glazed carrots and creamed potatoes. 
3 SERVINGS 
6 chicken breasts, skinned and 
boned 
4 tablespoons seasoned flour, made 
with 4 tablespoons flour, 
4 teaspoon salt and 
4 teaspoon black pepper 
2 oz. [4 cup] butter 
2 shallots or spring onions 
[scallions] finely chopped 
3 fl. oz. [3 cup] dry white wine 
1 teaspoon chopped fresh tarragon 
2 fl. oz. [4 cup] chicken stock, made 
from the giblets or a stock cube 
2 fl. oz. double cream [4 cup heavy 
cream] 
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Coat the chicken breasts thoroughly with 
half the seasoned flour. Reserve the 
remaining flour. 

In a large, deep frying-pan, melt three- 
quarters of the butter over moderate heat. 
When the foam subsides, add the chicken 
breasts to the pan and brown them for 5 
to 7 minutes on both sides. With tongs, 
transfer the breasts from the pan to a 
heated dish. 

Add the shallots or spring onions [scal- 
lions] to the pan and fry them for 4 to 5 
minutes. Pour in the wine and stir to 
blend it with the pan juices. 

Increase the heat to high and boil the 
wine, stirring, until it has reduced to 
about half the original quantity. 

Remove the pan from the heat and stir 
in the remaining seasoned flour to make a 
thick paste. 

Return the pan to low heat and add the 
tarragon and chicken stock. 

Return the chicken to the pan, cover 
and cook for about 25 minutes, or until 
the chicken is tender. 

With tongs, remove the chicken breasts 
from the pan and place them in a warmed 
serving dish. Keep hot. 

Add the remaining butter and cream to 
the pan and cook, stirring occasionally, 
for 2 to 3 minutes. 

Remove the pan from the heat and pour 
the sauce over the chicken breasts. Serve 
at once. 


Chicken Chablis 
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This smooth, sophisticated dish may be 
served with buttered noodles and a green 
salad. It should be accompanied by a well- 
chilled Chablis. 
4-6 SERVINGS 
4 oz. [1 cup] flour 
2 teaspoons salt 
1 teaspoon freshly ground black 
pepper 
1 x 4-lb. chicken, cut into six 
serving pieces (wings, legs, 
breasts) 
4 fl. oz. [4 cup] olive oil 
8 oz, canned tomatoes 
2 tablespoons butter 
12 fl. oz. [13 cups] Chablis 
8 oz. mushrooms, sliced and 
sautéed in 2 tablespoons butter 
with 1 crushed garlic clove 


In a shallow dish, mix together half the 
flour with half the salt and pepper. Coat 
the chicken pieces with this seasoned flour. 

In a medium-sized flameproof cas- 
serole, heat the oil over moderate heat. 
Add the chicken pieces and brown them 
for 2 to 3 minutes on each side. Reduce 
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the heat to low, cover the casserole and 
cook the chicken pieces for 10 minutes. 

Remove the casserole from the heat. 
With tongs, remove the chicken pieces 
from the casserole and set them aside. 
Cover the chicken pieces with aluminium 
foil to keep them warm. Pour off the 
excess oil from the casserole and add the 
tomatoes. Return the casserole to mod- 
erate heat and bring the tomatoes to the 
boil. 

In a small bowl, mix the remaining 
flour with the butter to make a smooth 
paste (beurre manié). 

Gradually stir the beurre manié into 
the tomato liquid. Cook, stirring, until the 
mixture thickens. Slowly add the wine, 
stirring constantly. When the sauce is 
well blended, add the remaining salt and 
pepper and return the chicken pieces to 
the casserole with the garlic-flavoured 
mushrooms. Reduce the heat to low, 
cover the casserole and cook for 25 
minutes, or until the chicken is tender. 
Remove the casserole from the heat and 
serve hot. 


Chicken Chaudfroid 
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Cold chicken breasts coated in a creamy 
white sauce, attractively garnished with 
tomatoes and green pepper and glazed with 
aspic, Chicken Chaudfroid (show-fwah) 
makes an impressive dish for a buffet party. 
It may be prepared the day before and kept 
in the refrigerator until just before serving. 
6 SERVINGS 
6 chicken breasts, skinned and 
boned 
1 teaspoon lemon juice 
4 teaspoon salt 
4 teaspoon white pepper 
2 oz. [4 cup] butter 
4 green pepper 
1 tomato 
15 fl. oz. [1% cups] white chaudfroid 
sauce, cool and on the point of 
setting 
14 pints [33 cups] aspic jelly, cool and 
on the point of setting 
watercress 


Preheat the oven to fairly hot 400°F (Gas 
Mark 6, 200°C). 

On a wooden board, rub the. chicken 
breast halves all over with the lemon juice, 
salt and pepper. 

In a large, shallow, flameproof cas- 
serole, melt the butter over moderate 
heat. When the foam subsides, add the 
chicken breasts, turning them with tongs 
to coat them well with the butter. Place a 
piece of aluminium foil over the chicken, 
cover the casserole and place it in the 
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Cold chicken breasts glazed with 
aspic, Chicken Chaudfroid is a superb 
dish for a buffet party. 


oven. Bake the chicken breasts for 15 to 
20 minutes, or until they are tender. 
Remove them from the oven and leave 
them to cool. 

While the chicken is baking, remove 
the seeds and core from the green pepper 
and cut the pepper into triangles. Slice 
the tornato and cut each slice in half. 

When the chicken breasts are cool, 
place them on a wire rack with a piece of 
aluminium foil underneath. Using a 
spoon, lightly coat each chicken breast 
with chaudfroid sauce. Leave the chicken 
breasts until the sauce is firm and set, 
then coat them a second time. 

When the second coating of chaudfroid 
has set, arrange the chicken pieces on a 
flat serving dish. Place the tomatoes and 
green pepper on each piece of chicken to 
form an attractive pattern. 


Cover the decorated chicken with the 
nearly setting aspic, spooning on an extra 
coat if necessary after the first has set. Put 
the dish in the refrigerator to chill until 
the aspic has completely set. 

Allow the remaining aspic to set com- 
pletely and chop it into cubes. Arrange 
the cubes round the chicken. Garnish the 
dish with the watercress, cover and place 
it in the refrigerator until you are ready 
to serve it. 


Chicken Curry 
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All curries are good party dishes as they can 
be made well in advance, the previous day 
if necessary, and reheated just before serv- 
ing. If you like a mild curry, omit the green 
chilli and halve the amount of chili powder. 
Serve the curry with plain boiled rice, a 
bowl of yogurt, various fresh chutneys and 
poppadums. Wine should not be served with 
a curry but a well-chilled lager 1s just right. 


4 SERVINGS 

3 lb. chicken pieces (at least 2 
pieces per person) 

2 teaspoons salt 

3 teaspoons turmeric 

4 tablespoons vegetable oil 

1 large onion, finely chopped 

2 garlic cloves, finely chopped 

2-inch piece root ginger, peeled 
and finely chopped 

1 green chilli, finely chopped 

3 teaspoons ground coriander 

14 teaspoons ground cumin 

1 tablespoon garam masala 

1 teaspoon chilli powder 

1 lb. canned peeled tomatoes, 
drained and sieved 

3-inch slice of creamed coconut 

1 tablespoon chopped coriander 
leaves 


Dry the chicken pieces with kitchen paper 
towels. Combine 1 teaspoon salt and 2 
teaspoons turmeric on a plate. Rub the 
chicken pieces all over with this mixture. 


Heat the oil in a large, deep frying-pan 
or saucepan over high heat. Add the 
chicken pieces, reduce the heat to mod- 
erate and fry them lightly on all sides for 
about 5 minutes, using tongs to turn them. 
Remove the chicken pieces and set them 
aside on a plate. 

Add the onion to the casserole or pan, 
adding more oil if necessary. Fry the 
onion, stirring occasionally, for about 8 
minutes or until it is soft and lightly 
coloured. Add the garlic, ginger and 
green chilli and fry for a further 4 minutes. 

Put the ground coriander, cumin, 
garam masala, chilli powder and the 
remaining teaspoon of turmeric in a cup 
with 2 tablespoons of water and mix to a 
paste. Add the paste to the frying-pan 
and, stirring frequently, fry the spices for 
8 minutes. If the mixture becomes too 
dry, add 2 to 3 tablespoons of water. 

Add the sieved tomatoes and the re- 
maining teaspoon of salt. Stir to mix and 
put in the chicken pieces. Lower the heat, 
cover the pan and simmer for 40 to 45 
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minutes or until the chicken pieces are 
tender. 

Add the creamed coconut and stir until 
it has completely dissolved. Cook for 10 
minutes. Stir the curry and taste it, then 
add salt and a teaspoon of sugar, if neces- 
sary. Stir in the chopped coriander leaves 
and serve hot with plain boiled rice. 


Chicken, English-Style 
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This 1s one of the best ways to cook an older, 
tougher chicken. The addition of vegetables, 
as well as the long, slow cooking makes the 
chicken tender and flavourful. 
6 SERVINGS 
1 x 5 lb. boiling chicken 
2 large leeks, sliced 
2 carrots, scraped and sliced 
1 small turnip, peeled and 
quartered 
8 peppercorns 
bouquet garni, consisting of 4 
parsley sprigs, 1 thyme spray and 
1 bay leaf tied together 
12 parsley sprigs 
1 teaspoon salt 
1 oz. [2 tablespoons] butter 
2 tablespoons flour 
2 fl. oz. single cream [4 cup light 
cream | 
4 streaky bacon slices, rind 
removed and halved 


Put the chicken in a large saucepan and 
pour over enough water to cover the bird. 
Add the leeks, carrots, turnip, pepper- 
corns and bouquet garni. Place the pan 
over high heat and bring the water to the 
boil. Cover the pan, reduce the heat to 
low and simmer the chicken for about 24 
hours, or until it is tender. Remove the 
pan from the heat and strain off 14 pints 
[3 cups] of the stock into a small saucepan. 
Leave the chicken in the remaining stock 
in the pan and keep warm. 

Place the small saucepan over moderate 
heat and boil the stock until it has reduced 
by about one-third. Remove the pan from 
the heat and allow the stock to cool. Skim 
off the fat from the surface and set the 
pan aside. 

Put the parsley in a medium-sized 
saucepan with the salt. Pour in a little 
water—just enough to cover the parsley— 
and place the pan over moderate heat. 
Bring the water to the boil. Cover the pan, 
reduce the heat to low and simmer the 
parsley for 8 minutes, or until it is tender. 
Drain the parsley thoroughly and squeeze 
out the moisture. Press the parsley 
through a strainer, using the back of a 
wooden spoon, into a bowl. Set the 
parsley purée aside. 
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In a small saucepan, melt the butter 
over low heat. Remove the pan from the 
heat and, with a wooden spoon, stir in the 
flour. Gradually add the cooled and 
skimmed stock from the small saucepan, 
stirring constantly. Return the pan to 
moderate heat and bring the sauce to the 
boil. Boil for 1 minute, stirring constantly. 
Remove the pan from the heat and stir in 
the parsley purée. Beat the sauce for 2 
minutes, then stir in the cream. Cover the 
pan and return it to very low heat to keep 
warm. 

Preheat the grill [broiler] to high. Roll 
up each bacon slice half and secure it with 
a wooden cocktail stick. Grill [broil] the 
bacon rolls for 6 to 7 minutes, turning 
them occasionally. When they are cooked, 
set them aside and keep warm. 

Remove the chicken from the pan and 
discard the remaining stock, flavourings 
and vegetables. 

Carve the chicken and arrange it on a 
warmed serving platter. Spoon over a 
little of the parsley sauce and serve the 
rest in a sauce boat. Garnish the chicken 
with bacon rolls. 


Chicken Florentine 
CHICKEN BREASTS WITH SPINACH 
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A delectable combination of tender, Par- 
mesan-coated chicken breasts and spinach, 
Chicken Florentine may be accompanied by 
herb-flavoured rice and a light, white wine 
such as a Soave. 
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6 SERVINGS 
4 oz. [1 cup] Parmesan cheese, 
grated 
4 oz. [14 cups] dry white 
breadcrumbs 
6 chicken breasts, boned and 
skinned 
3 tablespoons seasoned flour, made 
with 3 tablespoons flour, 
1 teaspoon salt and 
3 teaspoon black pepper 
1 egg, lightly beaten with 1 table- 
spoon water 
6 oz. [? cup] butter 
5 lb. spinach, well washed and 
coarse stalks removed or 2 large 
packets frozen spinach 
1 teaspoon salt 
1} tablespoons lemon juice 
13 lb. mushrooms, wiped clean 
and sliced 
1 lemon, sliced 


Mix the cheese and breadcrumbs together 
in a shallow bowl. Roll the chicken breasts 
in the seasoned flour to coat them all over. 
Then dip them in the beaten egg mixture 
and then in the cheese and breadcrumbs. 
Place the well-coated chicken breasts in 
the refrigerator and leave them to chill 
for at least 1 hour. 

In a large frying-pan, melt two-thirds 
of the butter over moderate heat. When 
the foam subsides, add the chicken breasts 
and brown them on both sides. 

Reduce the heat to low, cover the pan 
and cook the chicken for about 25 to 30 
minutes, or until it is tender. 


Chicken Florentine is a delicious dish 
of chicken breasts and spinach. 


While the chicken is cooking, put the 
washed spinach into a large pan with the 
salt. Place the pan over moderate heat and 
cook the spinach until it is tender. There 
will be enough water left on the leaves 
after washing for the spinach to cook. If 
using frozen spinach cook according to 
the directions on the packets. 

When the spinach is cooked, press it 
between two plates to squeeze out the 
moisture. Chop it coarsely. Arrange the 
chopped spinach on a large flat serving 
dish and sprinkle it with the lemon juice. 

With tongs, remove the chicken breasts 
from the frying-pan and place them on 
top of the spinach. Cover and keep hot. 

Add half the remaining butter to the 
frying-pan and melt it over moderately 
high heat. Add the mushrooms and sauté 
them for 4 to 5 minutes. 

With a slotted spoon, remove the mush- 
rooms from the pan and arrange them 
around the chicken. 

Place the remaining butter in the 
frying-pan and, over moderately high 
heat, cook the butter until it is brown. 

Remove the pan from the heat and 
strain the butter over the chicken breasts. 

Garnish with the lemon slices. 


Chicken with Ginger 
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A simple yet elegantly rich dish, Chicken 
with Ginger can be served on a bed of cooked 
rice and accompanied by a green vegetable. 
Chilled lager would go well with this dish, 
or, if a wine is preferred, a light Alsatian 
Sylvaner. 
4 SERVINGS 

4 chicken quarters 
teaspoon salt 
teaspoon black pepper 

4 oz. [$ cup] butter 

1 garlic clove, finely chopped 
10 fl. oz. [14 cups] chicken stock 

2 pieces preserved [candied] ginger, 

chopped 

2 teaspoons lemon juice 

1 tablespoon cornflour [cornstarch] 

3 tablespoons cold water 

2 tablespoons chopped parsley 
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On a chopping board, rub the chicken 
pieces with salt and pepper. 

In a large frying-pan melt the butter 
over moderate heat. When the foam sub- 
sides add the chicken pieces. Cook them 
for 5 to 7 minutes on each side until 
golden brown. 

Reduce the heat to low. Add the garlic 


Easy to prepare, Chicken with Herbs 
ts a fragrant and delicious casserole. 


to the pan and stir in the stock. Cover the 
pan and cook the chicken for about 30 to 
35 minutes or until the chicken is tender. 

Transfer the chicken to a warmed serv- 
ing dish and cover with aluminium foil to 
keep it warm. Mix the chopped ginger and 
lemon juice into the juices in the pan. 
Cook very gently for about 1 minute. 

In a teacup, mix together the cornflour 
[cornstarch] and water to form a smooth 
paste. Add this paste to the mixture in the 
pan, stirring until it dissolves and the 
sauce thickens. Add the parsley. 

Return the chicken to the frying-pan 
and cook for a further 5-8 minutes. 

Transfer the chicken to a warmed serv- 
ing dish and serve immediately. 


Chicken and Ham Paste 
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This paste will keep well for up to a week in 
the refrigerator, and is suitable for sand- 
wiches or for canapés. 
1 POUND 

8 oz. cooked chicken 

8 oz. lean, cooked ham 

6 oz. [# cup] butter, softened 

3 teaspoon salt 

; teaspoon freshly ground black 

pepper 
3 teaspoon grated nutmeg 
4 oz. [} cup] clarified butter 


Put the chicken and ham through a food 
mill or mincer [grinder] twice. When the 
chicken and ham are finely minced 
[ground] transfer them to a medium-sized 
mixing bowl. With a wooden spoon, beat 
in the butter. Alternatively, the meat may 
be chopped and puréed with the butter in 
a blender. 

Season the purée with salt, pepper and 
nutmeg. Spoon the mixture into small 
pots and pour over the clarified butter to 
seal the paste. 

Leave the paste until the butter has set, 
then use as required. 


Chicken with Herbs 


XA o hh kK 


The herbs in this recipe give the chicken a 
fragrant and delicious flavour. Serve with 
Brussels sprouts and buttered noodles or rice 
and, to drink a light Alsatian wine. 

4-6 SERVINGS 
2 oz. [4 cup] butter 
1 x 4-lb. chicken, cut in serving 
pieces 
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10 fl. oz. [14 cups] chicken stock 
2 garlic cloves, crushed 
2 tablespoons chopped parsley 
2 tablespoons chopped spring 
onions [scallions] 
1 tablespoon dried tarragon 
1 teaspoon dried marjoram 
4 oz. mushrooms, wiped and sliced 
juice of 1 lemon 
3 teaspoon salt 
} teaspoon black pepper 


Preheat the oven to warm 325°F (Gas 
Mark 3, 170°C). 

In a large saucepan or flameproof 
casserole melt the butter over moderate 
heat. When the foam subsides, place the 
chicken pieces in the pan and brown them 
on all sides, turning them with two large 
spoons. 

Remove the chicken from the pan and 
arrange the pieces on the bottom of a 
medium-sized casserole. 

Add the stock to the pan and stir well to 
mix. Bring the liquid to the boil over high 
heat. Add the garlic. 

Add the parsley, spring onions [scal- 
lions], tarragon, marjoram, mushrooms, 
lemon juice, salt and pepper to the 
casserole and pour the stock mixture over 
the chicken. Be sure the chicken is not 
completely covered by the liquid. 

Cover the casserole tightly and place it 
in a large roasting tin. Pour boiling water 
into the tin to a depth of 2 inches. Bake 
for 2 hours, or until the chicken is tender. 

Remove the casserole from the oven 
and serve. 


Chicken Juniper 
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This is a succulent and aromatic dish. The 
sweet, sharp flavour of juniper berries gives 
the chicken a subtle and unusual flavour. 
Serve with fluffy mashed potatoes and a 
crisp green salad. 
4 SERVINGS 
2 oz. [$ cup] white breadcrumbs 
14 oz. [} cup] oatmeal 
1 teaspoon dried basil 
3 teaspoon dried sage 
% teaspoon dried thyme 
12 juniper berries, crushed with the 
back of wooden spoon 
1 teaspoon grated lemon rind 
x teaspoon salt 
4 teaspoon black pepper 
2 tablespoons butter, melted 
1 egg yolk 
1 x 4 lb. chicken 
10 fl. oz. [14 cups] dry white wine 
3 carrots, scraped and thinly sliced 
4 shallots or spring onions 
[scallions] thinly sliced 


Preheat the oven to fairly hot 375°F (Gas 
Mark 5, 190°C). 

In a medium-sized bowl, mix together 
the breadcrumbs, oatmeal, basil, sage, 
thyme, juniper berries, lemon rind, salt 
and pepper. Add 1 tablespoon of the 
butter and the egg yolk and mix well. 
With a spoon, place the stuffing into the 
breast cavity of the chicken. Fold the flap 
of skin over the back of the neck and truss 
or secure with a metal skewer. 
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Place the chicken in a roasting tin and 
brush it with the remaining melted butter. 
Pour: in the wine and add the carrot and 
shallots or spring onions [scallions]. Cover 
the bird loosely with aluminium foil and 
roast in the oven for 1 to 14 hours or until 
the chicken, is tender. 

Place the chicken on a warm serving 
dish and pour the juices and vegetables 
over it. Serve immediately. 


Chicken Kiev 
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This classic Russian dish, Chicken Kiev, is 
succulent chicken breasts stuffed with a 
savoury butter, then coated in egg and 
crumbs and fried until crisp and golden 
brown. Serve it with peas and allumettes 
potatoes. 
4 SERVINGS 
4 oz. [4 cup] butter 
1 tablespoon chopped fresh parsley 
1 tablespoon chopped fresh chives 
1 garlic clove, crushed 
4 teaspoon salt 
4 teaspoon freshly ground black 
pepper 
8 chicken breasts, skinned and 
boned 
2 oz. [$ cup] flour 
2 eggs, lightly beaten 
6 oz. [2 cups] fine dry white 
breadcrumbs 
sufficient vegetable oil for deep- 
frying 


In a medium-sized mixing bowl, cream 
the butter with a wooden spoon When it 
is soft, beat in the parsley, chives, garlic, 
salt and pepper. Divide the butter mixture 
into eight pieces (one for each breast half) 
and shape them into small, oval pieces. 
Place the pieces of butter mixture in the 
refrigerator. 

Place one chicken breast half between 
2 sheets of greaseproof or waxed paper on 
a chopping board and pound it thin with 
a mallet or similar heavy object. Flatten 
the remaining chicken breast halves in the 
same way. 

Remove the greaseproof or waxed paper 
and wrap the chicken breast halves around 
the butter mixture envelope-fashion so 
that each piece is tubular in shape with 
the butter sealed in. 

Put the flour, beaten eggs and bread- 
crumbs into three separate shallow bowls 
and set them side by side on the kitchen 
table. Dip the chicken breasts, one by 
one, first into the flour, then into the egg 
(make sure that each piece is thoroughly 
coated with the egg mixture) and, finally, 
into the breadcrumbs. Each piece should 
have a fairly thick layer of breadcrumbs. 
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Refrigerate the chicken breasts for 1 hour 
before frying. 

Just before frying, preheat the oven to 
very cool 250°F (Gas Mark 4, 130°C). 

In a large pan suitable for deep-frying, 
heat the oil until it reaches 360°F on a fat 
therrnometer, or until a small piece of dry 
bread dropped into the hot oil turns 
golden in 50 seconds. 

Use a frying basket if you have one; 
this-makes it easier to remove the chicken 
breasts the moment they are ready. Fry 
the breasts two at a time, for about 5 to 6 
minutes each, or. until they are golden 


For Chicken Kiev, wrap the flattened 
chicken breasts around the butter 
mixture, envelope-fashion. 


Dip the stuffed breasts first into the 
flour, then into the beaten eggs and, 


After deep-frying the stuffed chicken 
breasts, place them on kitchen paper 
towels to drain any excess oil. 


brown in colour. As each batch is cooked, 
place them on a baking sheet lined with 
kitchen paper towels and then put them 
in the oven to keep warm. 

Serve as soon as all the chicken breasts 
are cooked. 


Chicken a la King 
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This is an excellent recipe for using cooked 
chicken and makes an ideal dish for a buffet 
party. Plain boiled rice makes a good 
accompaniment. 
4 SERVINGS 
1 oz. [2 tablespoons] butter 
1 green pepper, white pith 
removed, seeded and finely 
chopped 
6 oz. button mushrooms, finely 
sliced 
1 tablespoon flour 
1 teaspoon salt 
10 fl. oz. single cream [14 cups light 
cream] 
10 fl. oz. [14 cups] milk 
13 lb. cooked chicken, diced 
3 egg yolks 
2 teaspoons lemon juice 
1 tablespoon paprika 
2 teaspoons chopped parsley 
3 tablespoons sweet sherry 


In a medium-sized saucepan, melt the 
butter over moderate heat. When the 
foam subsides add the green pepper and, 
stirring occasionally with a wooden spoon, 
cook gently for 6 minutes. Add the mush- 
rooms and cook for a further 4 minutes. 
Stir in the flour and salt and.cook for 2 
minutes longer. Gradually add the cream 
and milk, stirring continuously. Bring the 
mixture to the boil, reduce the heat to low 
and cook for 3 minutes. Stir in the 
chicken and reduce the heat to very low 
so that, though the mixture continues to 
cook, it does not even simmer. 

In a small bowl, beat the egg yolks, 
lemon juice, paprika and parsley together 
with a wooden spoon. Add 4 tablespoons 
of the hot sauce, a spoonful at a time, to 
the egg mixture and stir well to mix. Pour 
this mixture into the pan, stir to mix and 
cook gently for 4 minutes. Do not let it 
boil or the sauce will curdle. Mix in the 
sherry and serve. 


Chicken and Leek Pie 


ms oe WM 


This crisp golden pastry-topped pie with a 
filling of chicken and leeks makes a tasty 
lunch or supper dish. When cold, a piece of 
it 1s ideal for a packed lunch. 


6 SERVINGS 
1 x 5 Ib. chicken 
2 medium-sized onions, halved 
2 celery stalks, quartered 
bouquet garni, consisting of 4 
parsley sprigs, 1 thyme spray and 
1 bay leaf tied together 
3 teaspoons salt 
4 pints [5 pints] water 
24 lb. leeks, including 2 inches of 
the green stems, thoroughly 
washed and cut into 4 inch slices 
1 teaspoon sugar 
4 oz. cooked ham, thinly sliced 
1 tablespoon chopped parsley 
4 tablespoons double [heavy] cream 
PASTRY 
6 oz. [14 cups] flour 
$ teaspoon salt 
5 oz. [§ cup] butter, cut into 
walnut-sized pieces 
3-4 tablespoons iced water 
1 egg, lightly beaten 
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Place the chicken, onions, celery, bouquet 
garni and 2 teaspoons of salt in a large 
saucepan. Pour over the water. The 
chicken should be completely covered 
with water, so add more if necessary. 
Place the pan over high heat and bring 
the water to the boil. With a metal spoon, 


Chicken and Leek Pie, topped with 
crisp, golden pastry, makes a tasty 
lunch or supper dish for the family. 


skim off any scum that rises to the surface. 
Reduce the heat to low, partly cover the 
pan, with the lid on a slant, and simmer 
for 1 to 14 hours, or until the chicken is 
tender. 

Meanwhile, prepare the pastry. Sift the 
flour and salt into a medium-sized mixing 
bowl. Add the butter and the iced water. 
With a knife, mix quickly to a firm dough 
which should be lumpy. 

On a lightly floured surface, roll out the 
dough into an oblong shape. Fold it in 
three and turn it so that the open edges 
face you. Roll out again into an oblong 
shape and proceed as before. Repeat this 
once again to make three turns in all. 
Wrap the dough in greaseproof or waxed 
paper and put it in the refrigerator to 
chill. 

Remove the pan from the heat and 
transfer the chicken to a wooden board or 
platter. Strain the stock into a measuring 
jug. Discard the vegetables and flavour- 
ings. Return 16 fluid ounces [2 cups] of 
the stock to the saucepan and add the 
leeks. Place the pan over high heat. Bring 
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the stock to the boil. Reduce the heat to 
low, partially cover the pan and simmer 
the leeks for 15 to 20 minutes, or until 
they are tender. 

Preheat the oven to fairly hot 400°F 
(Gas Mark 6, 200°C). 

With a small, sharp knife, detach the 
chicken meat from the skin and bones. 
Discard the skin and bones. Cut the meat 
into bite-sized pieces and put them in a 
deep pie dish spreading them out over the 
base of the dish. Pour the leeks and stock 
into the dish. Sprinkle the sugar and 
remaining salt over the leeks and chicken. 

Arrange the slices of ham in a layer 
over the leeks, leaving a small gap in the 
middle. Sprinkle the ham with the 
parsley. Set the dish aside. 

Remove the dough from the refriger- 
ator. If it looks streaky, roll it out into an 
oblong shape and fold it in three once 
again. On a floured surface, roll out the 
dough to 1-inch larger than the top of the 
pie dish. With a knife cut a 4-inch strip 
around the pastry. Dampen the rim of the 
dish with water and press the pastry strips 
on top of the rim. With a pastry brush 
dipped in water, lightly moisten the strips. 

Using the rolling pin, lift the dough on 
to the dish. With a knife, trim the dough 
and, with your fingers, crimp the edges to 
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seal them to the strips already in the dish. 
With a sharp knife, cut a fairly large cross 
in the middle of the pastry. With a pastry 
brush, coat the surface of the pastry with 
beaten egg. 

Roll out the trimmings and use to make 
a decoration for the top of the pie. 

Place the pie in the oven and bake for 
1 hour, or until the top is golden brown. 
Remove the pie from the oven. 

In a small saucepan, heat the cream 
over low heat. Open up the cross in the 
pastry and pour in the warmed cream. 


Chicken Mayonnaise 


ms ®® 


This delicious recipe for cold chicken makes 
an attractive summer lunch dish. Bought 
mayonnaise may be used instead but a home- 
made one gives the dish a much richer 
flavour. 
4 SERVINGS 
MAYONNAISE 
2 egg yolks 
4 teaspoon salt 
4 teaspoon castor sugar 
1 teaspoon mustard 
10 fl. oz. [14 cups] olive oil 
1 to 2 tablespoons wine vinegar 
1 tablespoon chopped parsley 
4 teaspoon dried tarragon 
1 large, crisp Cos [Romaine] lettuce, 
washed and chilled 
1 x 4 lb. cooked chicken, the meat 
removed from the bones and cut 
into pieces 
GARNISH 
2 hard-boiled eggs, quartered 
1 tablespoon capers 
1 canned pimiento, cut into strips 


First make the mayonnaise sauce. Put the 
egg yolks in a small mixing bowl with the 
salt, sugar and mustard. Using a wire 
whisk or wooden spoon, whisk or beat 
them until well mixed. 

Add 2 tablespoons of the olive oil, drop 


_by drop, beating continuously. Then add 


the remaining oil in a thin stream, beating 
all the time. If the sauce becomes too thick 
and difficult to beat, add a few drops of 
vinegar to thin it. 

When all the oil has been beaten in, 
stir in the vinegar. Taste the mayonnaise 
and adjust the seasoning by adding more 
salt, sugar, mustard or vinegar, if neces- 
sary. Stir in the parsley and tarragon. 
Cover the bowl and put it in the refriger- 
ator to chill for 30 minutes. 

Arrange the lettuce on a serving platter. 
Put the chicken pieces on top. 

Cover the chicken pieces with the 
chilled mayonnaise. Garnish with the 
hard-boiled eggs, capers and pimiento. 
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Chicken Mousse 


us ® 


This smooth, decorative Chicken Mousse ts 
an attractive addition to a cold buffet table. 
It may be served with a tomato and chicory 
salad tossed in vinaigrette dressing. 
8-12 SERVINGS 
1 lb. cooked chicken meat, cold 
2 oz. [4 cup] butter, softened 
15 fl. oz. [1 cups] béchamel sauce, 
cold 
oz. gelatine, dissolved in 2 table- 
spoons water 
teaspoon salt 
teaspoon white pepper 
teaspoon cayenne pepper 
4 tablespoons double [heavy] cream, 
lightly whipped 
4 fl. oz. [4 cup] aspic jelly, cooled 
but not set 
4 cucumber, peeled and thinly 
sliced 


die 
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Put the chicken through a mincer 
[grinder] twice and place it in a medium- 
sized mixing bowl. With a wooden spoon, 
beat the butter into the chicken. Grad- 
ually beat in the béchamel sauce until the 
mixture is smooth and creamy. 

Lightly stir the dissolved gelatine into 
the mixture. Add the salt, pepper and 
cayenne. Gently fold in the cream. 

With cold water, rinse out a 2-pint [5- 
cup] soufflé dish. Turn the chicken 
mixture into the dish. With a knife, 
smooth the top of the mousse and cover 
it with half the aspic jelly. 

Leave the aspic to set. Arrange the 
sliced cucumber over the top of the 
mousse and cover it with the remaining 
aspic. 

Place the mousse in the refrigerator and 
leave it until the aspic is completely set. 


Chicken Paprikash 


® 


A richly coloured Hungarian dish, Chicken 
Paprikash may be served with a cucumber 
salad and boiled rice. A light, white 
Hungarian wine like Gabor goes well with 
this dish. 
6 SERVINGS 
6 chicken pieces 
1 teaspoon salt 
4 teaspoon black pepper 
1 oz. [2 tablespoons] butter 
2 large onions, chopped 
1 large garlic clove, crushed 
1} tablespoons paprika 
10 fl. oz. [14 cups] stock, prepared 
from chicken giblets or stock 
made from a stock cube 
2 green peppers, white pith 


removed, seeded and sliced 
4 tomatoes, blanched, peeled and 
chopped 
14 tablespoons flour 
5 fl. oz. [3 cup] sour cream 


On a wooden board, rub the chicken 
pieces with the salt and pepper. Set them 
aside. 

In a large saucepan, melt the butter 
over moderate heat. When the foam sub- 
sides, add the onions and garlic and fry 
them for 8 to 10 minutes, or until they 
are lightly coloured. 

Stir the paprika into the onions and 
garlic and cook for a further 2 to 3 
minutes. 

Pour in the stock and add the chicken 
pieces, peppers and tomatoes to the pan. 
Cover the pan, reduce the heat to low and 
cook for 1 hour, or until the chicken is 
tender. 

In a teacup, blend the flour with 2 
tablespoons of the sour cream until the 
mixture is smooth. 

Pour the flour and cream mixture into 
the saucepan and stir to mix. Increase the 
heat to moderate, bring to the boil and 
cook for 2 minutes. Pour in the rest of the 
cream, stir to mix and serve immediately. 


Chicken Parmigiana 


ms ® 


A casserole good enough for a party yet 
inexpensive enough for an everyday meal, 
Chicken Parmigiana is good served with 
buttered noodles or rice. 
4 SERVINGS 
1 x 4 1b. chicken, cut into serving 
pieces 
1 teaspoon salt 
1 teaspoon freshly ground black 
pepper 
4 fl. oz. [4 cup] olive oil 
4 oz. mushrooms, wiped clean and 
sliced 
1 medium-sized green pepper, 
white pith removed, seeded and 
finely sliced 
3 medium-sized onions, finely 
sliced 
2 garlic cloves, finely chopped 
1 teaspoon dried thyme 
1 lb. tomatoes, peeled, seeded and 
chopped or 14 oz. canned 
tomatoes 
4 tablespoons dry, pale sherry 
3 oz. [? cup] Parmesan cheese, 
grated 


Preheat the oven to moderate 350°F (Gas 
Mark 4, 180°C). 

On a chopping board, rub the chicken 
pieces with salt and pepper and set aside. 


In a large flameproof casserole heat the 
olive oil over moderate heat. Add the 
chicken pieces and brown them for 5 to 
7 minutes on both sides. Add the mush- 
rooms, green pepper, onions, garlic, 
thyme, tomatoes and sherry and bring to 
the boil. 

Cover the casserole and place it in the 
centre of the oven to bake for 14 to 13 
hours, or until the chicken is tender when 
pierced with a fork. 

Sprinkle about one-third of the Par- 
mesan cheese on top of the dish and serve 
the rest as an accompaniment. 


Chicken Pulao 


mi o Wa 


A spicy mixture of rice and chicken, Chicken 
Pulao makes an exotic and attractive 
centrepiece for a buffet party. It needs only 
a mixed salad and some well chilled white 
wine to complete the meal. 


6 SERVINGS 
1 x 3 1b. chicken, cut into serving 
pieces 
1 bay leaf 
6 peppercorns 
1 teaspoon salt 
12 oz. [2 cups] Basmati (long-grain) 
rice, washed, soaked in water for 
30 minutes and drained 
3 teaspoon chilli powder 
1 teaspoon turmeric 
% teaspoon ground cumin 
2 garlic cloves, crushed 
5 fl. oz. [8 cup] yogurt 
6 tablespoons vegetable oil 
% teaspoon saffron threads 
1 large onion, sliced 
2 tablespoons boiling water 
2 tablespoons butter 
GARNISH 
1 onion, sliced 
3 oz. [} cup] seedless raisins 
3 oz. [3 cup] almonds, blanched 
and quartered 
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Chicken Paprikash is a colourful dish 
of chicken, tomatoes and peppers. 


Put the chicken pieces, bay leaf, pepper- 
corns and 3 teaspoon of the salt into a 
medium-sized pan. Add enough water to 
half cover the chicken and bring to the 
boil over high heat. Cover the pan, lower 
the heat and simmer for 40 minutes or 
until the chicken is nearly but not quite 
cooked. 

While the chicken is cooking, parboil 
the rice. In a medium-sized saucepan, 
bring 3 pints [74 cups] of water to the 
boil. Add the remaining salt and the 
drained rice. 

After the water comes to the boil again, 
boil the rice for 1 minute. Remove the pan 
from the heat and drain the rice through 
a strainer. Set aside. 

When the chicken is cooked, remove 
the pieces from the pan. Strain the stock 
and reserve 10 fluid ounces [14 cups]. 
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In a shallow bowl, mix the chilli 
powder, turmeric, cumin, garlic and 
yogurt together. Coat the chicken pieces 
well, with this mixture. 

In a large frying pan, heat 4 tablespoons 
of the oil. Add the chicken pieces and fry 
them over moderate heat for 10 minutes, 
or until they are lightly coloured on all 
sides. Remove the chicken pieces with 
tongs and set them aside on a plate. 

In the same frying pan, fry the onion 
over moderate heat for 5 to 6 minutes or 
until it is golden brown. 

Preheat the oven to moderate 350°F 
(Gas Mark 4, 180°C). 

In a cup, soak the saffron threads in the 
water for 5 minutes. Divide the rice into 2 
equal parts. Put one half in a bowl and 
pour the saffron over it. Mix well so that 
the rice is quite yellow. 

In a large flameproof dish, melt the 
butter over moderate heat. Put in a layer 
of half the yellow rice, pressing it down 
with the back of a spoon. Spread half of 
the onion on top and then place a layer of 
half the white rice. Put half the chicken 
on top. Layer again in the same order but 
leave a little of both the yellow and the 
white rice to just cover the last layer of 
the chicken. 

Bring the reserved stock to the boil and 
pour it carefully over the rice and chicken. 
Cook for 2 minutes on top of the stove, 
cover the dish and place it in the oven. 
Bake for 30 to 40 minutes, or until the rice 
is quite cooked and all the liquid absorbed. 

Meanwhile prepare the garnish. In a 
small frying-pan heat the remaining 2 
tablespoons of oil over moderate heat. 
Add the onion and fry, stirring frequently, 
for 5 minutes. Add the raisins and 
almonds and fry for a further 5 minutes 
or until the onions are brown, the almonds 
golden and the raisins puffed up. 

When the rice is ready, remove the dish 
from the oven. If you intend to serve 
directly from the flameproof dish, just 
sprinkle the top with the garnish and 
serve. Alternatively, spoon the rice and 
chicken, including the crusty base, on to 
a heated serving dish. Sprinkle the 
garnish on top and serve. 


Chicken with Rice and 


Cherries 

me ® 

An exotic and unusual combination of 
tastes, Chicken with Cherries 1s an adapta- 


tion of a traditional Irani dish. It is a meal 


An unusual combination of flavours, 
Chicken with Rice and Cherries is a 
beautiful dish for a dinner party. 


in itself and need be accompanied only by a 
tossed mixed salad. A medium sweet white 
wine, such as Graves or a well chilled rosé, 
would go well with this dish. 
4 SERVINGS 
1 x 3 1b. chicken, cut into 8 serving 
pieces 
2 teaspoons salt 
1 teaspoon black pepper 
4 tablespoons olive oil 
2 medium-sized onions, finely 
sliced 
3 fl.oz. [2 cup] chicken stock’ 

14 lb. fresh black Morello cherries 
or 2 lb. canned, stoned Morello 
cherries, drained 

2 oz. [4 cup] sugar 
2 tablespoons water 

12 oz. [2 cups] long-grain rice, 

washed and drained 

4 oz. [4 cup] butter, melted 

4 teaspoon crushed saffron threads, 
dissolved in 1 tablespoon hot 
water 


On a chopping board, sprinkle the chicken 
pieces with the salt and pepper and set 
aside. 

In a large frying-pan heat the oil over 
moderate heat. When it is hot, add the 
chicken pieces, a few at a time. Cook them 
for 5 to 7 minutes on each side or until 
they are evenly and thoroughly browned. 
As the chicken is browned, transfer it to a 
heated plate. Add the onions to the oil 
remaining in the frying-pan and fry them 
for 6 minutes, or until they begin to 
brown slightly. 

Return the chicken pieces to the frying- 
pan, pour in the chicken stock and bring 
the mixture to the boil. Reduce the heat 
to low, cover the pan and cook the chicken 
for 30 minutes, or until it is tender when 
pierced with a fork. 

While the chicken is simmering, com- 
bine the cherries, sugar and water together 
in a medium-sized saucepan over low 
heat. Stirring frequently, simmer un- 
covered for 5 minutes or until the sugar 
has dissolved and the cherries have given 
off most of their liquid. Remove the pan 
from the heat and set aside. 

In a large saucepan, bring 14 pints [33 
cups] of water to the boil over moderate 
heat. Add the rice and boil for 5 minutes. 
Remove the pan from the heat and drain 
the rice through a strainer. Set aside. 

Transfer the chicken pieces to a plate, 
reserving about 2 tablespoons of the 
cooking liquid and the browned onion 
slices. 

Put the reserved cooking liquid and 
half the melted butter into a large flame- 
proof casserole and mix well. Place half of 
the rice on the bottom of the casserole, 
spreading it out evenly and cook over 
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moderate heat for 8 minutes. Remove the 
casserole from the heat. Add the chicken 
pieces, onions and about half of the 
cherries. Arrange the remainder of the 
rice on top of the mixture. Pour in the 
remaining cherries with their cooking 
liquid, cover the casserole and simmer 
over very low heat for 15 minutes or until 
the rice is tender. 

Remove about 4 ounces [1 cup] of the 
cooked rice from the casserole and place 
it in a medium-sized bowl. Add the 
remainder of the melted butter and the 
dissolved saffron threads to the rice, 
stirring until the mixture is bright 
yellow. Set aside. 

Arrange half of the remaining rice in 
the casserole on the base of a serving 
platter and place the chicken pieces with 
the onions on top. Cover the meat with 
the cherries and the remaining rice and 
sprinkle the saffron rice on top and 
around the edge. 


Chicken Riviera 
CHICKEN SALAD WITH WALNUTS, 


—_ AND - Rl 


This is an excellent and unusual chicken 
salad with an interesting contrast in textures 
and flavours. If you like, the chicken may 
be roasted the day before and kept, wrapped 
in aluminium foil, in the refrigerator. 
4 SERVINGS 
1 x 4 Ib. chicken 
4 teaspoon salt 
3 tarragon sprigs 
2 tablespoons butter 
8 fl. oz. [1 cup] water 
1 large Cos [Romaine] lettuce, 
washed and drained 
2 oz. [4 cup] walnuts, quartered 
SAUCE 
1 teaspoon mustard 
3 teaspoon sugar 
3 teaspoon freshly ground black 
pepper 
% teaspoon salt 
6 tablespoons olive oil 
2 tablespoons vinegar 
2 fl. oz. single cream [4 cu, light 
cream] 
14 oz. canned, stoned cherries, 
drained 
1 teaspoon dried tarragon 


Preheat the oven to moderate 350°F (Gas 
Mark 4, 180°C). 

Rub the chicken, inside and out, with 
the salt. Put the tarragon and 1 tablespoon 
of the butter inside the bird. Rub the 
remaining butter over the bird. Place the 
chicken in a roasting tin and pour the 
water around it. Put the pan in the oven 
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and roast the chicken for 14 to 2 hours or 
until the chicken is tender. Test it by 
piercing the thigh with a skewer—the 
juice that runs out should be clear. Baste 
frequently and, halfway through the 
cooking, turn the chicken over so that it 
browns on all sides. 

When the chicken is cooked, remove it 
from the oven. Allow it to cool completely 
and then carve it into 8 serving pieces. 
Refrigerate the chicken pieces for about 
30 minutes, so that they will be very cold. 

Skim any fat from the surface of the 
cooking juices in the roasting pan. Pour 
the juices through a strainer into a jug. 
Reserve 5 fluid ounces [3 cup]. 

To make the sauce, put the mustard, 
sugar, pepper and salt in a small bowl. 
With a fork, beat in the oil and vinegar. 
Stir in the cream and the reserved cooking 
juices. (If the juices have jellied, melt 
them over very low heat and allow to cool 
slightly.) Add the cherries and the 
tarragon. 

Put the lettuce leaves on a serving dish 
or 4 individual dishes. Remove the 
chicken pieces from the refrigerator and 
arrange them on the bed of lettuce. Spoon 
the sauce over the top. Garnish with the 
walnuts and serve. 


Chicken Salad with Avocados 
and Russian Dressing 


ms eo 


A chicken salad is an ideal party dish as it 
can be prepared in advance. If you do 
prepare the salad beforehand, make the 
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dressing and prepare the chicken and olives 
but add the avocados at the last moment, or 
they will discolour and spoil the look of the 
dish. 
4-6 SERVINGS 
1 x 4 1b. cooked chicken, cold 
2 avocados 
10 large black olives, stoned and 
cut in half 
RUSSIAN DRESSING 
2 egg yolks 
4 teaspoon salt 
$ teaspoon sugar 
1 teaspoon prepared French 
mustard 
1¢ fl. oz. [14 cups] olive oil 
1 to 2 tablespoons vinegar 
% teaspoon cayenne pepper 
4 teaspoon chilli sauce 
1 hard-boiled egg, finely chopped 
1 shallot, finely chopped 
1 teaspoon chopped parsley 


First make the dressing. Put the egg yolks 
in a small mixing bowl with the salt, 
sugar and mustard. Using a wire whisk or 
wooden spoon, whisk or beat until well 
mixed. Add 3 tablespoons of the olive oil 
drop by drop, beating continuously. Then 
gradually add the remaining oil in a thin 
stream, beating all the time. If the sauce 
becomes too thick and difficult to beat, 
add a few drops of the vinegar to thin it. 
When all the oil has been beaten in, stir 
in the vinegar. Taste the dressing and 
adjust the seasoning by adding more salt, 
sugar, mustard or vinegar, if necessary. 
Stir in the cayenne, chilli sauce, hard- 
boiled egg, shallot and parsley. Cover the 


Chicken salad with cherries and wal- 
nuts in a cream dressing, ChickenRiv- 
tera makes an excellent summer lunch. 


bowl and put it in the refrigerator to chill 
for 15 minutes. 

On a wooden board cut the chicken 
into pieces and detach the meat from the 
skin and bones. Discard the skin and 
bones. Cut the meat into bite-sized pieces 
and place them in a serving bowl. 

Cut the avocados in half lengthways, 
remove the stones and then peel and dice 
the halves. Add the diced avocados and 
olives to the chicken. 

- Pour the chilled dressing over the 
chicken mixture and toss well with a fork. 
Serve at once. 


Chicken Salad with Bean 


Sprouts and Olives 
xe ® 


This is a deliciously crisp, crunchy, chicken 
salad that makes an attractive centrepiece 
for a buffet party. 
6-8 SERVINGS 
1 x 4 1b. cooked chicken, cold 
8 oz. bean sprouts (fresh or 
canned and drained) 
4 celery stalks, finely chopped 
1 teaspoon salt 
4 teaspoon black pepper 
1 Webb [iceberg] lettuce, washed 
and chilled 
12 black olives, stoned 
FRENCH DRESSING 
3 tablespoons olive oil 
1 tablespoon wine vinegar 
4 teaspoon salt 
4 teaspoon black pepper 
MAYONNAISE 
1 egg yolk 
4 teaspoon salt 
§ teaspoon black pepper 
4 teaspoon prepared mustard 
} teaspoon sugar 
6 fl. oz. [3 cup] olive oil 
1 tablespoon wine vinegar 
$ teaspoon soy sauce 


On a wooden board cut the chicken into 
pieces and, with a small, sharp knife, 
detach the meat from the skin and bones. 
Discard the skin and bones. Cut the 
chicken meat into strips and put them 
into a medium-sized mixing bowl. 

In a medium-sized bowl, mix together 
the ingredients for the French dressing. 
Mix in the bean sprouts and the celery. 
When the dressing is well mixed, pour it 
over the chicken mixture and toss well. 

Cover the bowl and put it in the 
refrigerator to chill for about 30 minutes. 


Meanwhile prepare the mayonnaise. 
With a wire whisk or fork, beat the egg 
yolk in a small mixing bowl with the salt, 
pepper, mustard and sugar. Add 3 table- 
spoons of olive oil, drop by drop, beating 
continuously. When the sauce is thick, 
the rest of the oil may be added a little 
more quickly. If the sauce becomes too 
thick and difficult to beat, add a few drops 
of the vinegar to thin it. When all the oil 
has been beaten in, stir in the remaining 
vinegar and the soy sauce. Taste the 
mayonnaise and adjust the seasoning by 
adding more salt, mustard, sugar or 
pepper, if necessary. 

Arrange leaves of lettuce on each plate 
and spoon the chicken mixture into the 
centre. Spoon over the mayonnaise and 
garnish with the olives. 


Chicken Salad with Sour 
Cream Dressing 
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The secret of this dish is in the attractive 
presentation. The colourful ingredients 
make it look pretty as well as tasty to eat. 


vi 


4-6 SERVINGS 
1 x 4 1b. cooked chicken, cold 
6 hard-boiled eggs 
2 green peppers, white pith 
removed, seeded and finely 
shredded 
4 tablespoons stuffed olives, sliced 
1 1b. grapes, peeled and seeded 
4 oz. [¢ cup] blanched almonds 
% teaspoon black pepper 
FRENCH DRESSING 
3 tablespoons white wine vinegar 
2 teaspoons prepared mustard 
% teaspoon salt 
6 tablespoons olive oil 
SOUR CREAM DRESSING 
6 tablespoons white wine vinegar 
10 fl. oz. [14 cups] sour cream 
2 teaspoons sugar 
% teaspoon salt 
% teaspoon white pepper 


On a wooden board, carve the chicken 
into pieces and, with a small, sharp knife, 
detach the meat from the skin and bones. 
Discard the skin and bones. Cut the meat 
into strips and put it into a salad bowl. 
Separate the yolks from the whites of 


the hard-boiled eggs. Finely chop the 
whites and add to the chicken. Keep the 
yolks aside on a plate. Add the peppers, 
olives, grapes and almonds. Do not mix 
or toss the ingredients. 

Prepare the French dressing. In a small 
mixing bowl, combine the vinegar, 
mustard and salt. Mix well and stir in the 
oil. Pour the dressing over the ingredients 
in the bowl. 

Press the egg yolks through a fine 
strainer or push them through a garlic 
press over the chicken mixture. Toss the 
salad to mix the ingredients well. Sprinkle 
the black pepper over the top. Cover the 
salad bowl and keep it in the refrigerator 
until you are ready to serve it. 

Lastly prepare the sour cream dressing. 
In a small mixing bowl, slowly beat the 
vinegar into the sour cream. Add the 
sugar, salt and pepper and mix well. Taste 
the dressing and add more salt, sugar or 
vinegar, if necessary. Pour the dressing 
into a sauce boat or small bowl. 


Chicken Salad with Sour Cream 
Dressing is an attractive buffet dish. 
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Chicken San Marino 
FRIED CHICKEN BREASTS WITH 
MUSHROOMS AND MOZZARELLA 


oe eo 


This Italian recipe for chicken makes a truly 
delectable supper party dish served with 
risotto and a light chilled Soave wine. 
4-6 SERVINGS 
8 chicken breasts, skinned and 
boned 
4 tablespoons seasoned flour, made 
with 4 tablespoons flour, 
1 teaspoon salt and 
1 teaspoon freshly ground 
black pepper 
4 oz. [4 cup] butter 
8 large button mushrooms, wiped 
and sliced 
8 slices mozzarella cheese 


On a chopping board, place the chicken 
breasts between 2 pieces of greaseproof 
or waxed paper and, with a mallet or 
rolling pin, pound them until they are 
thin. 

Put the seasoned flour on a large plate 
and, one by one, dip the chicken breasts 
in the mixture until they are well coated. 
Set them aside. 

In a large frying-pan melt three- 
quarters of the butter over moderate heat. 
When the foam subsides, add the chicken 
pieces and cook, a few pieces at a time, 
for 10 to 12 minutes. Transfer the chicken 
pieces to a shallow flameproof casserole. 

Preheat the grill [broiler] to high. 

Melt the remaining butter in the same 
frying-pan and add the mushroom slices, 
sautéeing them for 1 to 2 minutes until 
they have been just coated with the 
butter. Arrange the mushroom slices on 
top of the chicken and cover each piece 
with a slice of mozzarella cheese. 

Put the chicken under a hot grill 
[broiler] for about 3 minutes, or until the 
mozzarella has melted and is beginning 
to brown. Serve very hot. 


Chicken Sauté 
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This dish is ideal for an informal lunch 
party, because it needs little preparation. 
Serve it with crusty French bread, a crisp 
green salad and chilled dry white wine. 
4 SERVINGS 
1 x 33 Ib. chicken, cut into 4 
serving pieces 
% teaspoon salt 
3 teaspoon black pepper 
3 oz. [3 cup] butter 
1 tablespoon vegetable oil 
2 fl. oz. [4 cup] dry white wine 
1 tablespoon chopped parsley 
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Sprinkle the chicken pieces with the salt 
and pepper. In a large, heavy frying-pan, 
melt the butter and oil over moderate 
heat. When the foam subsides, add the 
chicken pieces and brown them for 8 to 
10 minutes on both sides. 

Reduce the heat to low, cover the pan 
and cook slowly for 10 minutes. Uncover 
the pan and continue cooking for 30 to 40 
minutes or until the chicken pieces are 
tender but not dry. When the chicken 
pieces are cooked, transfer them with 
tongs to a serving dish. Cover and keep 
warm. 

Increase the heat to moderate and add 
the white wine to the pan. Stir well to 
mix. Stir in the parsley. Cook the sauce 
for 2 to 3 minutes. Taste the sauce and 
add more salt if necessary. Pour the sauce 
over the chicken pieces and serve 
immediately. 


Chicken Sauté Marengo 
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After the Battle of Marengo, which was a 
victory for the French army, Napoleon 
asked his chef, Dumand, to prepare a 
special dinner. Food was in short supply 
but, with a great chef’s ingenuty, Dumand 
prepared a dish with all the ingredients he 
had on hand. Tradition has it that the dish 
was garnished with crayfish, but mushrooms 
are used in this recipe, which is closely 
associated with the original. The dish was 
such a success that Napoleon named it after 
the battle and it is now part of classic 
French Cuisine. A good wine to serve with 
this is Gevrey Chambertin (Napoleon’s 
favourite red burgundy) or a white burg- 
undy such as Pouilly Fuissé or Puligny 
Montrachet. 
6 SERVINGS 
1 x 5 1b. chicken, cut into 6 serving 
pieces 
1 teaspoon salt 
3 teaspoon black pepper 
3 fl. oz. [3 cup] olive oil 
2 garlic cloves, finely chopped 
4 medium-sized tomatoes, 
blanched, peeled, seeded and 
chopped 
2 teaspoons tomato purée 
4 fl. oz. [3 cup] brandy 
2 tablespoons butter 
20 to 24 button mushroom caps, 
wiped clean 
fried crotitons [to garnish] 
6 fried eggs 


On a chopping board, season the chicken 
pieces with the salt and pepper. 

In a large frying-pan heat the olive oil 
over moderate heat. Add the chicken 
pieces and brown them for 5 to 7 minutes 


on each side. When the chicken is deep 
golden on all sides, reduce the heat to low 
and add the garlic. Cover the pan and 
continue to cook the chicken for about 45 
minutes, or until it is tender, turning the 
pieces at least once during the cooking 
period. Transfer the chicken pieces to a 
warm serving dish, cover with aluminium 
foil and keep warm. 

Pour off as much oil as possible from 
the pan, leaving about 3 tablespoons of 
the sediment. Add the chopped tomatoes 
and tomato purée to the pan. Stir well 
and add the brandy. Cook the mixture 
over very low heat for 2 to 3 minutes, 
until the ingredients are thoroughly 
blended and the mixture has reduced. 
Pour the sauce over the chicken pieces. 

In a small saucepan, melt the butter 
over moderate heat. When the foam sub- 
sides add the mushroom caps and sauté 
them for 4 to 5 minutes, shaking the pan 
from time to time. Add the mushrooms 
to the chicken and sauce as a garnish, and 
serve surrounded by fried crotitons and 
fried eggs. 


Chicken in Sherry and 
Cream 
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This rich dish of chicken baked in cream 
and flavoured with sherry may be served 
with rice cooked with peas or with tomatoes 
to add a touch of colour. A variation on this 
recipe 1s to bake the chicken in sour cream. 
Use 8 fluid ounces [1 cup] of sour cream 
diluted with the same amount of water. 
Omit the sherry and substitute 8 ounces of 
sliced mushrooms and $ teaspoon thyme. 
4 SERVINGS 
2 oz. [} cup] butter 
1 x 4 1b. chicken, cut into serving 
pieces 
# tablespoon flour 
16 fi. oz. single cream (2 cups light 
cream] 
3 tablespoons sherry 
1 teaspoon salt 
} teaspoon black pepper 


Preheat the oven to moderate 350°F (Gas 
Mark 4, 180°C). 

In a large, deep frying-pan, melt three- 
quarters of the butter over moderate heat. 
When the foam subsides, place the 
chicken pieces in the pan and brown them 
on all sides. 

With tongs, transfer the chicken pieces 
from the pan to a medium-sized oven- 
proof casserole. 

In a medium-sized saucepan, melt the 
remaining butter over moderate heat. 
Remove the pan from the heat. With a 
wooden spoon, stir the flour into the 
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Chicken Sauté Marengo is a classic 
French dish of sautéed chicken in a 
brandy-flavoured tomato sauce, garn- 
ished with fried eggs and mushrooms. 


butter. Pour in the cream and stir well to 
mix. Then add the sherry, salt and pepper. 
Return the pan to the heat and bring the 
sauce to the boil. Pour it over the chicken 
pieces in the casserole. 

Cover the casserole and place it in the 
oven. Bake for 40 to 45 minutes, or until 
the chicken is tender when tested with 
a fork. 

Remove the casserole from the oven 
and serve at once. 


Chicken Sienna 
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This lightly flavoured chicken dish makes 
an easily prepared lunch or dinner meal. 
Serve it with a mixed salad and to drink a 
white Toscano Bianco. 
4-6 SERVINGS 
8 chicken breasts, skinned and 
boned 
3 teaspoon salt 
3 teaspoon black pepper 
3 oz. [3 cup] butter 
1 tablespoon olive oil 
3 tablespoons lemon juice 
4 tablespoons chopped fresh 
parsley 


1 tablespoon chopped fresh basil, 
or 1 teaspoon dried basil 


Sprinkle the chicken breast halves with 
the salt and pepper. 

In a large frying-pan heat the butter 
and olive oil together over moderate heat. 
When the foam subsides add the chicken 
pieces and cook them for 15 minutes, 
turning each piece at least once during 
the cooking period. Transfer them to a 
warmed serving dish. 

Add the lemon juice to the juices in the . 
pan and stir well. Add the parsley and 
basil and cook for 1 to 2 minutes, stirring 
constantly. Pour the sauce over the 
chicken and serve hot. 
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Chicken Soufflé 
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This superbly light soufflé is an unusual way 
to use up chicken leftovers. It is ideal to 
serve as a main supper dish for the family 
with fried potatoes and a salad. It also 
makes a tempting meal for invalids. 
4 SERVINGS 
13 oz. [3 tablespoons] butter 
8 to 10 oz. finely minced [ground] 
cooked chicken 
8 fl. oz. [1 cup] thick béchamel 
sauce, cooled 
4 teaspoon salt 
% teaspoon freshly ground black 
pepper 
4 egg yolks 
5 egg whites 


Preheat the oven to fairly hot 375°F (Gas 
Mark 5, 190°C). Grease a 2-pint [5-cup] 
soufé dish with 1 tablespoon of the 
butter. Tie a piece of greaseproof or 
waxed paper around the outside of the 
dish, allowing it to project 2 inches above 
the rim. 

In a medium-sized saucepan, combine 
the chicken with the béchamel sauce. Add 
the remaining butter and the salt and 
pepper. Place the pan over low heat and 
heat the mixture gently, stirring con- 
stantly. Remove the pan from the heat 
and allow the mixture to cool slightly. 
Add the egg yolks one at a time, beating 
well between each addition. 

Put the egg whites in a bowl and beat 
them with a wire whisk or rotary beater 
until they form stiff peaks. With a metal 
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Quick and easy to prepare, Chicken 
Spanish Style is the ideal dish to serve 
for an informal dinner party. 


spoon, very lightly fold and cut the whites 
into the chicken mixture. 

Pour this mixture into the prepared 
soufflé dish and bake in the centre of the 
oven for 30 minutes or until the soufflé 
has puffed up and is lightly browned on 
top. Serve immediately. 


Chicken, Spanish-Style 
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This is a marvellous dish for a dinner party, 
since it is so quick and easy to prepare and 
will keep without spoiling in a warm oven 
for up to an hour should your guests be late. 
It may be accompanied by rice or boiled new 
potatoes and a green salad. A Spanish 
burgundy is a good wine to serve with this 
casserole. 
6 SERVINGS 
2 oz. [§ cup] seasoned flour, made 
with 2 oz. [4 cup] flour, 
1 teaspoon salt and 
3 teaspoon black pepper 
1 x 43 to 5 lb. chicken, cut into 
serving pieces 
2 fl. oz. [4 cup] olive oil 
1 large onion, finely chopped 
2 garlic cloves, crushed 
1 red pepper, white pith removed, 
seeded and chopped 
1 green pepper, white pith removed, 
cored, seeded and chopped 


10 fl. oz. [14 cups] chicken stock, 
prepared from the giblets or 
from a stock cube 

2 tablespoons butter 

8 oz. mushrooms, sliced 

6 tomatoes, sliced 
10 stuffed olives, cut in half 
10 black olives, stoned 


Preheat the oven to warm 325°F (Gas 
Mark 3, 170°C). 

Put the seasoned flour on a plate and 
roll the chicken pieces in it until they are 
well coated. 

In a large frying-pan heat the oil over 
moderate heat. Add the chicken pieces 
and fry them for 5 to 7 minutes on each 
side, or until they are lightly browned. 

Using tongs, transfer the chicken 
pieces to a large ovenproof casserole. 

Add the onion, garlic and peppers to 
the pan and fry them, stirring, for 5 to 6 
minutes. Spoon the vegetables over the 
chicken pieces in the casserole. 

In a small saucepan, bring the stock to 
the boil over moderately high heat. 
Remove the pan from the heat and pour 
the stock into the casserole. 

Cover the casserole and place it in the 
oven. Bake for 1 to 14 hours, or until the 
chicken is tender when pierced with a 
fork. 

Ten minutes before the end of the 
cooking, melt the butter in a small frying- 
pan over moderate heat and cook the 
mushrooms and tomatoes for about 5 
minutes. Add the mushrooms, tomatoes 
and olives to the casserole. Serve hot, 
straight from the casserole. 
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<A PSUtCUTT — 
Capsicum represents ageneral name 
for varieties of peppers, which vary 
in shape and size. One variety is the 
sweet pepper,a bell shaped vegetable 


which, with the seeds removed, is 
used in salads, pickles and casseroles. 


Pepper vary in colour from yellow, 
red or green and are grown through- 


out Southern Europe and South 


America. Dried, ground sweet pep- 
per is called paprika which is used 
frequently in Hungarian cooking. 


